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ter SWIFT’S ~-. 
- CANNING. - 
‘ ADHESIVES : 


From pick-up to case sealing operations there’s 
a Swift-quality adhesive to handle your label- 
ing and packaging needs 


PICK-UP GUMS For every canning temper 
ature— built for speed, strong tack, long mile 


age economy 


LAP END PASTES Kesin-Based— Rust Inhib 
ited, smooth, even, quick-setting adhesives for 


all paper stocks 


CASE SEALERS Easy-Open— Moisture Re 
sistant — High Speed, and other specialized resin 


adhesive 


GLASS LABELING Adhesives for bottles or 
jars at temperature and humidity extremes. 


Economical, good mileage. Immediate, strong 
tack and fast set 


Call your nearby Swift Adhesives specialist 
today or write for information. SWIFT & 


COMPANY, Adhesive Products Department, 
Chicago 9, Illinois 
; 
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WITH THESE ADHESIVE PRODUCTS 


Resins and Rubbers in Emulsion or 
Solvent e Industrial Bonding 
Compounds e Dry, Liquid and Flexible 
Animal Glues e Liquid Dextrin Adhesives 








You get more than APPETITE APPEAL 


Muirson’s nature-color reproduction says “let's eat.’ But with Muirson, 


appetite appeal is just part of the job. Because we specialize in labels, they start with 


perfect design — get first priority on the world’s finest color presses 


end with delivery on time. It means better labels . . . better service! 


because MUIRSON 
specializes in LABELS 


This page produced in its entirety by Muirson Label Co. Inc. ¢ Complete plants in San Jose, Calif.; Peoria, Ill; and Meriden 
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WHY THE SAFE TIN CAN 
IS BETTER THAN 
THE SAVE-TIN CAN 


It’s the tin that’s the life of the strong steel-bodied can. 

The more tin the greater protection—the greater safety-—the longer life. 
Tin is nontoxic—highly resistant to corrosion. 

Tin plate—well-tinned steel—is the ideal container material. 

The tin can is the ideal container. It looks good—it is good. 

The tin can is easy and economical to manufacture. 

It can be filled and sealed at speeds up to 1200 a minute. 


It has complete consumer acceptance. Your customers know that tin cans are 
convenient—dependable—safe. 


No other kind of container made today has all of the advantages of the tin can— 
the well-tinned can. 


Nine out of 10 tin cans made in the U.S. are made with Straits Tin from Malaya. 
There is no shortage of Straits Tin. Supplies are dependable. Reserves are 
adequate. The price is fair and reasonable. 


in 147 years no one has ever discovered a food container as good looking, long 
lasting, and economical as the tin can. 


if you have questions, or would like further information on this 
important subject, wire, phone (REpublic 7-6078) or write to: 


The Malayan Tin Bureau 


Dept. 41C, 1028 Connecticut Avenve, Washington 6, D.C. 
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Events to Come 


March 6-7. Ozark Canners Associa 
tion, 49th annual convention, Colonial 
Hotel, Springfield, Mo 


March 6-8. National Agricultural 
Chemicals Association, spring meet 
ing, Fairmont Hotel, San Francisco 
Calif 


March 14-15. Tri-State Packers As 
sociation spring meeting, Philadel 
phia, Pa 


March 17-20. National-American 
Wholesale Grocers Association, 5lst 
annual convention Hotel Sherman, 
Chicago, Ill 


March 20-21. Wisconsin Canners 
Association, spring meeting, Madison 
Wis 


March 22-23. Fifth Northwest Qual 
ity ( ontrol Conterence ( olumbia 
Athletic Club, Portland, Ore 


March 22-23. Utah Canners Asso 
ciation, annual convention, Hotel 
Utah, Salt Lake City, Utah 


March 25. Tennessee Frozen Foods 
Association meeting, Peabody Hotel 
Memphis, Tenn 


March 25-26. Canners League of 
California, annual meeting, Santa 
Barbara-Biltmore Santa Barbara, 
Calif 


March 26. Tennessee-Kentucky 
Canners Association, Peabody Hotel, 
Memphis, Tenn 


March 28-29. Southwest Canners 
Association, annual meeting, Dallas, 


ler 


March 29-30. Northwest Canners & 
Freezers Association, annual meeting 
Gearhart, Ore 


Apr. 1-5. American Warehouse 
men Association, 66th annual con 
vention Chalfonte Haddon Hall 
Atlantic City, N. J 


Apr. 18-19. National Pickle Packers 
Association, annual meeting, Drake 


Hotel, Chicago, I 


Apr. 23-25. Research and Develop 
ment Associates, Food and Container 
Institute, annual meeting, Richmond, 
Va 


May 10-11. Pennsylvania Canners 
\ ociation sale ; clinic Bedford 
Spring Hotel, Bedford Springs, Pa 
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The oval that stands for “‘Can do!” 


When faced with a challenge to advance 


canning technology still further, the 
scientists of American Can Company 
have repeatedly answered ‘‘Can do!” 
For instance, they pioneered the first 
commercial use of cans with plain differ- 
entially coated tin plate bodies and 
enameled #25 electrolytic tin plate ends 


Extensive test packs have proved these 
lower-cost containers successfully pre- 
serve the good quality of pears 

* * * 
Chis spirit of accomplishment has been 
of untold benefit to canners, and has 
helped make the Canco oval a symbol 


of leadership! 


AMERICAN CAN COMPANY 


New York + Chicago + San Francisco 


COME TO 


1957 


FIRST! 





Industry 


E. R. Brooks Fred C. Heinz 


KE. R. Brooks has been appointed vice 
Atlanta 
Brooks is a veteran 


president for production of 
Paper Co. Mr 
of more than 21 years service with 
Atlanta 


Fred C, Heinz, vice president in 
charge of industrial relations for H. | 
Heinz Co., has been appointed by 
President Eisenhower to the newly 
created water pollution control ad 
board of the Public Health 


visory 
Service 


Kenneth G. Garside, Duxbury, Mass 
has been appointed National Cran 
berry Association’s vice president in 
charge of finance 


solidated Food Processors, Inc sub 


Woodford, president of Con 


sidiary of Consolidated Foods Corp 
( hicago has been elected al director 
of the corporation and a member of 
its executive committes 


The Wisconsin Industrial Commission 
Marvin P. Verhulst, 
executive secretary of the Wisconsin 


has appointed 


Canners Association, to represent Wis 
consin on the Spec ial Farm Labor 
Committee of the U. S 
of Labor, 


Department 


The Simplot Co. reports its Caldwell 
idaho plant shipped 1,074 refrigerat 
ed railroad cars of frozen foods dur 
ing the past year. The figures do 
not include truck shipments The pre 
vious year 542 cars were shipped 


and in 1954, the total was 263 


All the manufacturing and sales ac 
Robert Gair 
Co., together with those of Continen 
tal Can’s Fibre Drum and Paperboard 
divisions, have been incorporated in 
to the new Robert Gair Division of 
Continental Can Co. George E. Dyke 
vice chairman of Continental, will 


tivities of the former 


serve as executive head of the Gair 
division pending selection of an ex 
ecutive vice president. 


Names and News 


” 


Knox Glass, Inc., 
following 


has announced the 
LeRoy 
Rossman, vice president and general 


appointments: C, 


sales manager of the company’s north 
ern division; H. B. DeViney, vice 
president and administrative head of 
the southern division; Walter M. Fur- 
low, vice president and director of 
marketing, Knox, Pa.; R. R. Simpson, 
manager of the Parker, Pa. plant; 
L. H. Keller, manufacturing manager 
of the southern division; and Holmes 
Gambrell, manager of the two plants 
at Jackson, Miss. 


The Armstrong Cork Co.'s glass con 
tainer manufacturing operations will 
be expanded to include 120,000 sq. 
ft. of new warehousing and shipping 
facilities. 


W. H. Gamble C. D. MacCormack 


William H. Gamble, senior vice pres 
ident and director of Corn Products 
Refining Co., has been appointed to 
take charge of domestic subsidiary 
operations of the company. Robert C. 
Wheeler, for the past five vears man 
Products’ Argo, Ill. 
plant, has been appointed assistant 


to Mr. Gamble. 


ager of Corn 


The purchasing operations of John H. 
Dulany & Son, Inc., have been trans 
ferred from the production division of 
the company to its central staff. 
Charles D. MacCormack, Jr., Salis 
bury, Md., has been named director 
of purchasing. John H. Wing, Port 
land, Ore. has been named western 
production manager, 


Harold F. Woodruff, chairman of the 
board of directors of F. H. Woodruff 
& Sons, Inc., was selected as “Boss 
of the Year” by the Junior Chamber 
of Commerce of his home town, Mil 
ford, Conn 


William A. Mitchell, president of Cen 
tral Trust Co., Cincinnati, Ohio, has 
been elected to the board of direc 
tors of National Starch Products, Inc. 


David G. Bernard has been appoint- 
ed manager of container products in 
the container and chemical specialties 
division, Dewey and Almy Chemical 
Co., Division of W. R. Grace & Co. 


Benjamin C. Betner, Jr., formerly vice 
president in charge of Continental 
Can Co.’s Shellmar-Betner Div., has 
been appointed vice president in 
charge of sales for Continental’s glass 
and plastics divisions. Ray C. Schenk 
has been appointed general manager 


of Shellmar-Betner. 


The Packer Machinery Corp. has 
moved to a newly built plant at 109 
14th St., Brooklyn, N. Y. 


Brockway Glass Co. has opened a 
new plant at Freehold, N. J. The 
new operation is expected to step up 
the company’s overall production by 
20%. 


A new sales office and warehouse 
under 
lease by the Armstrong Cork Co. for 
its Cincinnati district offices. The fa- 
cilities are located at 1057 Meta Dr., 
Cincinnati 37. 


building has been acquired 


Allan J. Greene has been elected to 
the newly-created post of administra 
tive vice president and a member of 
the executive committee of Chas. 
Pfizer & Co., Inc. 


Peter J. Doyle, Fairport, N. Y., for 
forty vears with American Can Co. 
until his retirement in 1950, died 
December 29. 


Gerald J. Graham has been appoint 
ed vice president of Thatcher Glass 


Mfg. Co., with offices in Chicago. 


Robert Stuart S. V. Tuttas 


Robert Stuart and Wesley H. Doug- 
lass have been elected vice presidents 
of National Can Corp. Both men ad- 
vance from posts as assistants to the 
executive vice president. 


S. V. Tuttas has been appointed di 
rector of sales of Crown Cork & Seal 
Co., Inc. William R. Fox succeeds 
Mr. Tuttas in his former post as divi 
sion manager of sales. 
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Every week of every month of 
the year Sucaryl is pre-selling 
your dietetic line with 
important national advertising. 
Summer, winter, spring or fall, 
youll always find full-color 


Sucaryl advertisements in all 


these consumer magazines. 


1.3 ‘ . Te No other calorie free sweetener 


Hire NATIONAL impact of this consumer 


dca, GEOGRAPHIC a advertising. Small wonder Sucaryl 
2 J AGAZINE re outsells all others wherever it’s 


> be ' even comes close to matching the 











displayed. Or that the name 
endl 


| a carries such sales magic on the 


label of your dietetic product 
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ieataae: cata es Let us send you some Sucaryl to 
“ SUN-TIMES ~ rg experiment with. You'll probably 
re: = with major es find you can use it without 


ep Sunday altering your manufacturing 

2 cs d a | Newspapers processes. Just write and specify 

Ca ers » = ind9 whether you want Sucary! 

a , Se 
4 Dyer] em importa 


. Sodium or Sucaryl Calcium 
; markets 


Chemical Sales Division 


Abbott Laboratories, 


North Chicago, III bGott 


Here's Sucaryl's current ‘‘ad 


54 calories 


of-the-month"’ 


when you sweeten 
the dressing with sugar 


s 


when you sweeten 


with calorie-free Sucaryl 


You can save a lot of calories by sweetening with Sucaryl 
and you cant taste the difference 


WEIGHT-WATCHERS’ PRUIT SALAD 
DRESSING 


1 tablespoon gelatine | teaspoon salt 


44 cup lemon juice 
\ 


1 tablespoon cold 
water # teaspoon dry mus- 
tard 


poon Sucaryl lg teaspoon paprika 


44 cup boiling water 


1 table 


solution 


Sotten gelatine in cold water and dissolve in 


boiling water. Combine remaining ingredients 


andl mix with the dissolved gelatine. Store in the 


retrigerator. (Dressing becomes firm when cold 


Reheat to soften.) Especially good on fruit salads 


and jellied salads 
Makes 4 cup of salad dressing. Each tablespoon 
If mace 


tablespoon would contain 54 calories 


contains 6 calories with sugar each 


Sucaryl makes it easier for you to 
. by giving you 
wholly natural sweetness in your diet 


watch your weight. . 


.. without one single calorie. 

You'll find Sucaryl sweetens drinks, fruits 
and cereal to perfection. Cook with it, 
bake with it; use it practically anywhere 
you would sugar. Sucaryl, of course, is for 
anyone sensibly counting his or her calo- 
ries, and for those who cannot eat sugar. 
You get Sucaryl in tablets or solution; 
low-salt diets call for Sucaryl Calcium. 


Abbott Laboratories, North 
Chicago, Illinois, and Montreal. Abbott 


AT DRUG STORES 


EVERYWHERE 


Non-Caloric Sweetener-No Bitter Aftertaste 
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Gould Joins Ohio Canners Staff 


Dr. Wilbur Gould is the new sec- 
retary-treasurer of the Ohio Canners 
Association, succeeding Paul Hinkle 
who announced his coming resigna- 
tion at the Ohio Canners convention 
in Cleveland, Nov. 26. 


Dr. Wilbur Gould 


Dr. Gould is an associate professor 
of the Horticulture and Forestry De- 
partment of Ohio State University’s 
College of Agriculture. He is also an 
associate professor of the Ohio Agri- 
cultural Experiment Station. Since 
1951 Dr. Gould has been quality con- 
trol editor of Food Packer. 

Dr. Gould is recognized as one of 
the top quality control authorities in 
the canning industry. He has contrib- 
uted considerable research on sweet 
corn, snap beans, tomatoes and _ to- 
mato products. 

In taking on new duties with the 
Ohio Canners Association, Dr. Gould 
will retain his present position with 
Ohio State University, Ohio Agricul- 
tural Experiment Station and Food 
Packer. 
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illinois Canners Elect 
Charles L. Brooks 


Foods, Inc., was elected president of 
the Illinois Canners Association for 
1957. The annual business meeting of 


Suppiger of 


the association was held in Chicago 
on February 7. 

Mr. Suppiger, who succeeds R. E 
Schlect of Rossville Packing Co., is 
the second member of his family to 
be president of the association, His 
father, G. S. Suppiger, Sr., held the 
position in 1944. 

Horace Larkin of Rochelle Aspar- 
agus Co., was elected vice president 
and W. D. Jones was re-elected sex 
retary-treasurer. Directors are R. K. 
Fuller of Fuller Canning Co.; Vernon 
A. Otto of Green Giant Co.; K. W 
Sanger of California Packing Corp.; 
Mr. Schlect; H. W. Souther of Libby 
McNeill & Libby; Lloyd Sparrow of 
Loma Canning Co., and C. L. Sup 
piger. 


SBA Loan to Canner 


Marvin Verhulst, executive secre 
tary of the Wisconsin Canners Asso- 
ciation, announced that a Wisconsin 
corm canner recently received a loan 
from the Small Business Administra- 
tion. The loan was secured only by 
warehouse receipts. 

The S.B.A. had announced at the 
time of the Wisconsin Canners Asso 
ciation convention that loans of this 
sort were available. However, some 
difficulties were encountered, accord- 
ing to Mr. Verhulst, because local 
bank participation was not obtainable. 
This loan was made direct by the 


S.B.A. 


Can Production Record 


The amount of metal used in tin 
cans provides an index to the activity 
of the canning industry 


Uy & 


From the 


Bureau of the Census come 


figures showing an increase of nearly 
7% over last year. The figures in 
tons are 4.7 million tons for 1956 
ind 4.5 for 1955, 

Since these figures include every 
type of steel container from oil to 
lard, more significant are the increases 
in food containers. 

Fruits and vegetables are increased 
10% over 1955; meat and poultry, 
8%: fish and seafood, 2%. One of 
the bigger increases indicated by the 
report was in pet food. The amount 
of steel used in the production of 
cans in 1956 was 15% over the 1955 
requirements, 


Sugar Prices Steady 


Sugar prices in the United States 
have remained fairly stable at a time 
when world prices have skyrocketed, 
according to Sen. Wallace F. Ben 
nett of Utah. Senator Bennett credit- 
ed this stability to the U. S. Sugar 
Act. In a speech on the floor of the 
Senate, he said that some 250,000 
tons of sugar, over normal demand, 
has been stockpiled in this country 
during the last three or four months 
by industrial and household users, 

While the world price has in- 
creased 100% since last fall, the U. S. 
raw susfar prices increased only 4% 


at the highest point during this period. 


USDA Asks Smaller Crop 
Acreages for Vegetables 


The U. S. Department of Agricul- 
ture advised a reduction in acreage 
for most vegetables in its publication, 
“The Vegetable Situation” in Febru- 
ury 

teasons for the reduction are the 
increase in stocks. In spite of in 
creased commodities, 
the holdover at the beginning of the 
pack year is expected to be larger 


movement of 


than last year 

The USDA makes its recommenda 
tions for both planting and produc- 
tion. The acreage-marketing guide 





Glas conilirinens move | 


.-- by creating impulse sales 


ECAUSE 70% of all shopping decisions 

are made on impulse, the transparent glass 
container has a tremendous sales advantage. 
Through its clear, sparkling walls it shows the 
true color, size, texture and quality of the 
contents. It affords an exciting and delightful 
view of the product that stimulates the appetite 
and the desire to buy. And when Mrs. House- 
wife likes what she sees she buys on sight— 
seven times out of ten. Surveys prove that 
women prefer glass-packed foods. Why not take 
advantage of this preference? You will move 


more of your products by doing so. 


Use Anchorglass containers 


sealed with Anchor" caps 


AAncuor HockiNnc 


GLASS CORPORATION 
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covers vegetables for both canning 
and freezing. 


Acreage Production 
Beets 15% 20% 
Lima Beans LO% 20% 
Cabbage LO% 25% 
Sweet Corn 1O% 25% 
Peas 5% 16% 
Spinach 5% ] 
Snap Beans No change 
Cucumbers + 5% Slightly less 


c 


r« 
, 
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New Asparagus Standards 


New standards for canned aspara 
gus grades have been announced by 
the U, S, Department of Agriculture. 
Changes in the new standards have 
been summarized by the department 
They include; 

New methods for determining per 
cent of heads in cut asparagus; pro 
visions made for determination of 
fiber by objective means as well as 
by organoleptic tests; new drained 
weights recommended for certain 
types, styles and container sizes, in- 
cluding some not previously listed; 
and an outlined method for deter- 
mining compliance with minimum 
drained weight recommendations. 


Meat Packers Ask Entry to 
Fruit, Vegetable Packing 


A petition to modify a consent de- 
cree of 1920 has been entered by 
Swift and Co., Armour and Co., Mor- 
ris and Co., Wilson and Co., Inc., 
and Cudahy Packing Co, in the U. $ 
District Court for the District of Co 
lumbia, 

The decree specifically enjoins the 
corporations from manufacturing, job- 
bing, selling and distributing a long 
list of food items. Among them are 
a number of specific canned foods 
including canned fish, fruits, vege 
tables, preserves and condiments. 

The decree was an attempt to 
prevent big packing houses from con- 
trolling these products and_ stifling 
competition. Now, the meat packers 
claim, the effect of the decree is to 
eliminate possible competition be 
tween meat packers and other food 
manufacturers and to hamper food 
research, 

Since 1920 the Robinson-Patman 
Act and the Packers and Stockyards 
Act have been passed. They are able 
to control many of the undesirable 
competitive situations in the food in 
dustry which were the object of com 
plaints against the meat packers, the 
companies said. These laws now ap 


and Co, seems to feel that there is 


some hope to get at least a modifi- 
cation of the decree, So far no court 
action has been taken. 

In his address to the annual meet 
ing of shareholders, F. W. Specht, 
president and chairman of the board 
of Armour and Co, said, “We have 
taken the stand that the decree has 
outlived its usefulness, if it ever had 
any. We contend that the decree is 
against the public interest. Even 
though its original purpose was to in- 
crease competition, the decree actual- 
ly stifles competition.” Mr. Sprecht 
continued, “Looking ahead, we be 
lieve it is essential to bring the con- 
sent decree up to date, and thereby 
remove a menace to some of the 
best known names in the food busi 


ness 


Barnes Is Elected 
Old Guard President 


Herbert J. Barnes of Kaysville, 
Utah is the new president of the Old 
Guard He is a diamond pin 
member, Sicisv B. Cutright of Illi- 
Hoopeston, is Ist 
vice president; and Nicholas J. Jan 
son of Cincinnati, 2nd vice president. 
Mr. Janson is the first food broker 
in many years to become an officer 
of the Old Guard Society. 

John Dingee, Can Manufacturers 
Institute, continues as secretary-treas- 
urer, with Dave Lewis and Jeanne 
Savin of Canning Machinery and Sup- 


nois Canning Co 


plies Association assisting. 


Food Packer's Cover 


The 1957 convention was a con- 
vention of tributes—but lots more 
was going on. Shown on the cover 
are 


Upper left: 

NCA President Hudson receiving 
CM & SA roll from C. K Wil 
son, president of the group. 


Middle left: 

Mr. Hudson receiving brokers’ 
scroll from Walter H. Burns, na 
tional chairman of the National 
Food Brokers Association. 


Lower left: 

Mr. Wilson receiving scroll from 
NCA President elect A. Edward 
Brown 


Upper right: 

At the Conrad Hilton hotel Mr. 
Hudson presided at the opening 
session of the convention. 


Lower center: 

Over at the Morrison hotel the 
National Preservers Association had 
a two-day stand, At one point in 
a panel on Friday afternoon a 
demonstration was made on how 
artificial coloring is detected in 
imported preserves. This is the 
picture. 


Lower right: 

On Monday, the National Meat 
Canners Association gathered 
briefly in the Sheraton-Blackstone 
across the street. John Moninger, 
secretary of the group, described 
an advertising program for canned 
meats which is covered in this 
issue 


Tomato Breeders held their organizational meeting for a national association at the 
University of Illinois in January. A steering committee was elected to serve for the 
first year. They are from left seated, Dr. Mark Tomes, Botany and Plant Pathology, 
Purdue University; M. B. Root, Corneli Seed Co., St. Louis; Dalton R. Ozanne, Ferry 
Morse Seed Co., Rochester, Mich.; standing, Vic Lambeth, Horticulture Department, 
University of Missouri; W. P. Tyler, Curtice Bros., Rochester, New York; and Wayne 
Robbins, Campbell Soup Co., West Chicago, Ill. 


ply to all competitors. 

The effect of the release from the 
consent decree would allow the meat 
packers to enter competition with 


other food manufacturers. Armour 
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Convention Reflects 


Record crowds at C.M. & S.A. show 
please exhibitors. Canners find 


morning sessions lively, interesting. 


here was a birthday party spirit 

at the 1957 NCA convention. Can- 
ners attending the morning sessions 
in the Conrad Hilton Hotel were 
greeted with the theme, “Look to 
the Future.” Judging from packers’ 
comments and their attention to new 
exhibits, the future looked pretty 
good, 

Enthusiasm could be felt. As C. C. 
Temple of Stokely-Van Camp, Inc. 
Indianapolis said to a roving Food 
Packer reporter, “It is the greatest 
convention we have ever had par 
ticularly the exhibit.” Others spoke 
highly of the non-technical morning 
sessions. 

The crowd was big. According to 
NCA’s estimate, around 18,000 per- 
sons — canners, brokers, manufactur 
ers, exhibitors, retail store executives 

were in Chicago for the show. The 
attendance at the exhibit hall broke 
records. More important to the ex 
hibitors, the canners were keenly in 
terested. Many reported brisk selling 
on the floor which is not always ex 
pected at a convention. 

The morning sessions were lively. 
Speeches had been tailored to non- 
technical approach to canning prob 
lems with more visual demonstrations. 
A Washington canner sitting with a 
Food Packer reporter in a technical 
luncheon session said the morning ses- 
sions were the best he had attended 
in four years. 


Executive Meeting 


The open meeting of the board 
of directors of NCA was followed by 
an executive session for the first time 
this year. According to President 
William U. Hudson, the board of 
directors has final responsibility for 
the running of the association and it 
needs at least one session by itself 

The main speaker at the open 
meeting was Thomas Austern, chief 
counsel of NCA, His outline of the 
present-day political and economic 
picture was sprinkled with odd simi- 
larities and dissimilarities between the 
world of 1957 and the world of 1907 

He also noted 
© A bill will probably pass Congress 
stiffening anti-trust measures. Notice 
of mergers will be required. 
® The proposals to change the Rob 
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NCA President Hudson and Counsel 
Austern at board meeting. 


f 
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inson-Patman Act will face difficul 
ties in Congress this session. 

© A new proposal for marketing or 
der authority over some canning 
crops may come out 

® Possibly there will be a new at 
tack on the existing exemptions for 
the processing industry in the Fed 
eral Wage and Hour Law. 

® Food and Drug will again ask for 
a bill requiring prior approval for any 
food additive whose toxicity is un 
known. 


Knowles Resigns Chair 


John Knowles of Libby, McNeill 
and Libby (See January Food Packer 


John Knowles 


Man of the Month), who has held 
the chairmanship of the NCA Re 
sear; h 


Committee for years an 


nounced that he is planning to retire 


High Optimism 


this year. He said that he would 
not be available to continue as chair- 
man of the committee. 

New appointments to NCA com- 
mittees have not been announced, 


Somers Will Head Research 


Dr. Ira I. 
the scientific research staff of the 
NCA since 1943 was appointed Di- 
rector of Research. 

In his new post Dr. Somers will 
direct the activities of the NCA lab- 
oratories in Washington, D. C. and 
in Berkeley. He has been associate 
director of the Western Research 
Laboratory in Berkeley simce 1955. 

Dr. Somers’ research ard publica 
tions have been in the fields of proc- 
essing, sanitation and quality improve 


Somers, a member of 


ment. Probably his outstanding con- 
tribution was the development of 
inplant chlorination which has been 
one of the greatest factors for im- 
provement of sanitation in canneries, 


Brown Is President; 
Burns, Vice President 


A. Edward Brown, vice pres‘dent 
of M'chigan Fruit Canners, Inc., Ben- 
ton Harbor, Mich., was elected 1957 
president of the National Canners 
Association. He succeeds William U. 
Hudson, vice president in charge of 
production and research, Gerber 
Products Co., Oakland, Calif. 

Edward E. Burns, president of Al- 
ton Canning Co.. Ine., Alton, N. Y., 
1957 vice president. 

Carlos Campbell of Washington, 
es was continued in office as 
executive secretary-treasurer, 

The NCA membership elected 25 
directors to new terms and one to 
fill an unexpired term; the terms of 
13 members of the Board of Direc- 
tors were held over 
Brown, Vice President 
Burns and the newly elected direc- 
tors were the unanimous choice of 
the Nominating Committee, of which 
Milton E. Brooding was chairman. 


was elected 


President 


New Directors 


W. F. Allewelt, Jr., Turlock Cooperative 
Growers. Modesto. Calif 

Aubin R. Barthold, Alaska Packers Assn., 
Seattle, W ash 

john L. Baxter, Ir., Snow Flake Canning 
Co., Brunswick, Me 

Ben F'. Counter, Fort Lupton Canning 
Co., Fort Lupton, Colo 

W. T. Creamer, New Vienna Packing 
Co.. Wilmington, Ohio 

Leo Gleason, G & M Food Products, 
Des Moines, lowa 

James Glover, National Cranberry Assn 
Hanson M-ss 

(Continued on Page 20) 





Owens-ILLINois AssurEs You A 


Co-ordinated Research 


Pure research into formulae and fab 
rication of glass, packaging research 
into processing and handling methods 
in customer plants, and market re- 
search into consumer attitudes, add 
up to greater specific value for your 
packaging dollar 


Engineered Design 


The package that takes your product 
to market must take three needs into 
account. Considerations of its func- 
tion in the retail store, its operating 
efficiency and its consumer utility all 
become a part of the prescription for 
an Owens-Illinois package. 


The Right Container 


Versatility of facilities enables Owens- 
Illinois to supply containers to meet 
special needs: Duraglas containers for 
almost any item; Libbey Safedge pack- 
ing tumblers or premiums; Kimble 
Ampuls and Vials; and a variety of 
Owens-Illinois plastic containers. 
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The Right Closure 


Know-how as to the best available 
liner and closure — best for packing 
displaying, or using a specific product 
—may well be one of the most impor 
tant single points through which ex 
pert packaging counsel will reward 


you many times over, 


Needed Fitments 


With emphasis on the word “needed,” 


Owens-Illinois spec ialists are keenly 


iware of sales benefits possible 


through use of plastic shaker and 


fitments which are 
but which 


pour-out not 


gadgets increase con 


sumer satisfaction with your product 


APPROACH 


Merchandising Cartons 


Modern cartons are developed only 


through systematic consideration of 
thei opportunity to serve you in the 


retail store and retail warehouse as 


well tS 


in transit. Owens-Illinols is pioneering 


on your own filling line and 


uch deve lopments 


working Shopper Stoppers 


- {for your next pack 


VANILLA 
EXTRACT 


DURAGLAS 


AN (1) PRODUCT 


1957 


1. From Applesauce to Zucchinis, 
there is a long list of fruits, vege 
tables, and other foods whose sales 
can be increased with an O-I Glass 
Barrel. 


For here is a container that creates 
impulse sales. When men, women 
and youngsters see a product in the 
re-usable Glass Barrel, they invari 
ably select it over a competitive 
brand packed in a conventional 
containet 


Don't wait until a competitive 
brand beats you to the advantage 
of packing in Glass Barrels. Changs 
your pack now to these sales 


stimulators. Snack picnic, pantry 


CONTAINERS 


and storeroom sizes—from half-pints 
to 242 gallons in size. 


2. Extracts, the aristocrats of food 
sales, produced almost 3 times more 
gross profit per square foot than the 
average of all items as shown by the 
recent Foodtown Study sponsored 
by Progressive Grocer 


So we've created a new container, 
worthy of such profitmakers—the 
Owens-Illinois Extract Flask. It is 
available in % oz., 1 oz., 2 oz., and 
t oz. capacities 

For further information on these 
two “shopper stoppers,” get in touch 
with the Owens-Illinois branch office 
nearest you 


Owens-ILLINo!Is 


GENERAL OFFICES - 


TOLEDO 1, OHIO 





(Continued from Page 17) 

Robert Hutchinson, Michigan Fruit Can 
ners, Inc., Fenville, Mich 

Frank A. Jugler, South Ogden Products 
Co,, Ogden, Utah 

M ik Knouse, Knouse Foods ( oopetTa 
tive, Inc., Peach Glen, Pa 

Robert 8S. McCracken, Treesweet Prod 
ucts Co., Santa Ana, Calif 

Thomas D. McGinnes, Virginia Seafoods 
Inc., Irvington, Va 

W. Allen Markham, Markham Bros. & 
Co . Okeer hobee . Fla 

Parker Mitchell, Jr., F. O 
Bro., Perryman, Md 

Ivan Moorhouse, Olympia Canning Co., 
Olympia Wash 

Arthur H. Noble, Ray Bros 
Canning Co., Inc., Hobbs, Ind 

Robert L. Peterson, Big Horn Canning 
Co,, Cowley, Wyo 

Montgomery Phister, Van Camp Sea 
Food Co., Inc., Terminal Island, Calif 

EK. E. Richards, H. J. Heinz Co., Bowl 
ing Green, Ohio 

M. F. Smith, San Juan Islands Cannery 
LaConner, Wash 

G. S. Suppiger, Jr 
Collinsville, 1 

Gordon Verhulst, Calumet-Dutch Pack 
ing Co., Sheboygan, Wis 

Norman L. Waggoner, Olney & Car 
penter, Inc., Wolcott, N. Y 

Newlin B. Watson, R. S. Watson & Son 
CGreenwik h, N | 

EK. B. Woodworth, Hawaiian Pineapple 
Co., Ltd., San Francisco, Calif 

Robert W. Earle, 8S. & W. Fine Foods 
In San Francisco (two year term 


Mitchell & 


& Noble 


Brooks Foods Inc 


Forty-Niners Elect 
Two New Directors 

The annual Forty-Niner reception 
held in the Sheraton-Blackstone hotel 
was well attended. In a ceremony be 
fore presenting Carlos ¢ ampbell 
NCA executive secretary, with the 
1957 Forty Niner Service Award (See 
February Food Packer) Nelson Budd 
NCA’s director of Information Divi 
sion, presented an intimate sketch of 
Mr. Campbell. Mr 


tribution to the canning industry was 


Campbell's con 


outlined by Louis Ratzesberger, Ji 
president of the Illinois ¢ anning Co 
New directors elected for two years 
1957-58—are Harold H. Jaeger of 
Can Manufacturers Institute; Thomas 
Martin of Food Machinery and Chem 
ical Corp., Canning Machinery Divi 
sion; and William J]. Scarlett of Min 
neapolis Honeywell Regulator Co 
These directors replace 
Lueck of American Can Co., Harry 
Miller of Burt Machine Co., and Kent 
Upham of Owens-Illinois Glass Co 


Roger 


All officers have another vear to serve 


Next Year: Atlantic City 

The 1958 convention of the Na 
tional Canners Association will be held 
in Atlantic City, N. J]. the third week 
in January. This follows the usual 
schedule of alternating between Chi 
cago and Atlantic City. In confirming 
the arrangement for next year NCA 
said, “Suppliers and canned food bro 
kers will be invited to participate as 
usual a 
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Five companies insured by Canners Exchange for 50 years were honored at an 
anniversary luncheon, From left are Hemingway, Alton, Snively, Cutright, Bergstrom, 
Thuma, Warner, Schlecht, Hathaway and Stare. 


Five Companies Receive Plaques 
for 50 Years in Canners Exchange 


(gee pre of five of the or- 
iginal subscribers of the Canners 
Exchange were present at a 50th 
anniversary party held in the Shera 
ton-Blackstone hotel in Chicago, Feb 
ruary 14. The Canners Exchange was 
formed by Lansing B. Warner, Inc. 
at the recommendation of the Na- 
tional Canners Association in 1907 
There were 42 companies on the 
original list of subscribers. Today five 
of these firms are still insured under 
the same or similar names. Represent- 
ing the five companies were John (¢ 
Hemingway of H. C. Hemingway & 
Co., Auburn, N. Y.; Robert L. Alton 
and J. W. Thuma of Sycamore Pre 
serve Works Corp., Sycamore, III 
Robert E. Snively, Sidney B. Cut 
right and Leland W. Bergstrom of 
Mlinois Canning Co., Hoopeston, Tl 


Louis H. Schlecht and Lew F. Hath- 
away of Rossville Packing Co., Ross 
ville, Ill; and Fred A. Stare for 
Stokely-Van Camp, Inc. 

Stokely-Van Camp, Inc. owns four 
plants which were original subscrib 
ers of the Canners Exchange. They 
are the Gibson Canning Co., Gibson 
City, Ill.; Hoopeston Canning Co., 
Hoopeston, Ill., W. R. Roach & Co., 
Hart, Mich.; and Van Camp Packing 
Co., Indianapolis, Ind. Fred Stare 
now retired from the canning busi- 
ness, was president of the Columbus 
Canning Co., Columbus, Wis., which 
is now owned by Stokely-Van Camp, 
Ine. 

Plaques were presented to repre 
sentatives of each of the five original 
policyholders by John Eliot Warner, 
president of Lansing B. Warner, Inc. 


New officers of Association of Canners State and Regional Secretaries stopped at the 
Food Packer booth. From left are Herbert A. Vance, Food Packer publisher; 
Robert J. Marsh of Canners League of California, secretary-treasurer; Warren R. 
Spangle of Indiana Canners Association, president; and Jack R. Grey of Pennsylvania 


Canners Association, vice-president. 
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every Old Grow thinks her babe 
is Bee-u-tiful 


“Mother-Love” sometimes, and quite naturally, 
rationalizes the poor sales behavior of a food product 
where flavor and eye appeal may be out-of-step with 


changes in consumer preferences 


It is important to know the truth about your product.. .it 


IS just as Important to know what to do about the truth! 


May we suggest “Better Check with STANGE and Be Sure” 


The WM. J. STANGE CO., Manufacturers of 
Seasonings and Food Color, extends to the Food 
Industry a three-fold service involving Flavor 
and Color Improvement—Product Development 

New Product Suggestions. Any or all three 
services are available through a Stange repre 


sentative or by letter 


a JELE SEASONING 


x BRAND feriritO FOOD CO 


STANGE CO 
me 


New Tor 





Tougher Laws Will Come, 
FTC Aide Tells Brokers 


NFBA also confirms its plans 


for sepa 


rate conventions, and 


will ask principals to attend. 


{ illegal practices continue in the 
{ food industry, Congress will prob 
ably step in with tougher laws, Sigurd 
Anderson of the Federal Trade Com 
mission warned food brokers. Mr. An 
derson spoke at the annual meeting 
of the National Food Brokers Asso- 
ciation, February 16. 

In its business practices the food 
industry is violating the Clayton Act 
and the Federal Trade Commission 
Act. Price discriminations which favor 
certain customers were hit by Mr. 
Anderson. He said that fantastic al 
lowances were given to new. stores 
that very questionable deals were be 
ing made to gain shelf and freezer 
space in retail outlets; that some pay 
ments made for what is supposed to 
be cooperative advertising are illegal 

In cleaning up these practices Mr. 
Anderson asked for help from brokers. 
He wanted cooperation from them in 
securing evidence of illegal competi 
tive action. He emphasized that the 
Federal Trade Commission must op 
erate in many fields and that much 
information from the food industry 
was too vague and without support. 


Equality Bill 
Watson Rogers, 
NFBA, renewed his plea for passage 
of the “Equality of Opportunity” bill 
that is 
Lill presented to the last Congress re 


president of the 


before Congress. The same 


ceived no action. The bill is intended 
to close a loophole in the Robinson 
Patman Act 
necessary to protect the smaller dis 
tributor, Mr 


Passage of the bill is 


Rogers said 


1957 Convention 


Walter H. Burns, Sr.. national chair 
man of NFBA, reaffirmed plans for 
the next convention. The brokers will 
hold their 53rd annual session in Chi 
December 1957. Definite 
commitments have been made for 
NFBA_ conventions in Chicago for 
1958 and 1959. 

The brokers who have held con 
ventions in the past with the National 
Canners Association found that there 
was not time enough to meet with 
all their principals. Particularly in re 
cent years the number of non-canner 
principals has grown so great as to 
make the brokers’ meeting unwieldy. 

Mr. Burns said, “The sales depart- 


cago in 


ments of all principals and prospec- 
tive principals of food brokers will be 
invited to attend these NFBA con- 
ventions.” 

Mr. Burns slapped sharply at the 
trade press which he felt had mis- 
represented the separate convention. 
“There have been some references in 
the trade press that would indicate 
there is a misunderstanding between 
the National Canners Association and 
the National Food Brokers Association 
because of our separate conventions. 
That is not the case and we want 
everyone to understand it,” he said. 

The trade press, including Food 
Packer, reported that NCA members, 
voting through a questionnaire, want- 
ed brokers to hold two meetings, one 
WwW ith canners, one without. A second 
choice in the questionnaire which was 
sent out by the national office to all 
members, suggested that brokers 
should be invited individually to the 
NCA Convention. 

Mr. Burns did not refer to these 
suggestions directly. He said, “Time 
is the basic tool of the food broker. 
Service is his product. If he has to 
pull his sales force out of the market 
several during the year he 
greatly weakens his sales activities. 
Annual sales conferences are most 
valuable to the principal and to the 
food broker if they can be held at 
the one time when food brokers are 
all assembled in one place.” 

George Dillworth of Kierce & Dill- 
worth, Ine., Detroit, was elected na- 
tional chairman; Sloan McCrea of 
Earl V. Wilson Co., Miami, Ist vice 
chairman; Arthur G. Curran, Jr. of 
Arthur GCG. Curran Co., Boston, 2nd 
vice chairman; R. W. Madden of 
R. W. Madden Co., Atlanta, 3rd _ vice 
chairman. 

H. C. Alexander, Jr. of Alexander- 
Spaulding Co., Houston, was elected 
member-at-large on the executive 
committee and H. Wayne Clark of 
Walter Leamon Co., Washington 
D.C., treasurer. 


times 


Tempas Heads 
Young Guard 


Ned Tempas of Green Giant Co., 
Beaver Dam, Wis., was elected pres- 
ident of the Young Guard Society 


at the board of directors meeting, 
February 17. Other officers are 
George H. Horsley of Horsley Co., 
Ogden, Utah, Ist vice president; Ty- 
rus R. Young of Charles G. Summers 
Jr., Inc., New Freedom, Pa., 2nd 
vice president; Herbert E. Shek of 
H. S. Crocker Co., Baltimore, Md., 
secretary-treasurer; and Arthur J. 
Judge of Canning Trade, Baltimore, 
Md., recording secretary. 


Meat Canners Plan 
Promotion Campaign 


What happened in meat canning 
during 1956? Production of canned 
meat under federal inspection was 
up 14% over 1955 to a total of 1,- 
700,000,000 Ibs. This was a new 
peacetime high. Nearly 10% of all 
meat packed is sold in cans. 

In spite of this production record 
meat canners showed some concern. 
John Moninger, secretary of the Na- 
tional Meat Canners Association, said 
that the rate of increase of canned 
meats is slowing down from the boom- 
ing pace set immediately after World 
War II. Mr. Moninger spoke at the 
annual luncheon meeting of the asso- 
ciation held in the Sheraton-Black- 
stone Hotel in Chicago on February 
18. Sales over the past few years 
have averaged only slightly bette: 
than the increases in population. The 
industry seems to have reached a 
plateau, Mr. Moninger said. 

This is an indication of danger, 
but the industry is in a position to 
do something about it. Improvement 
in the product is a basic need. 

Research is not the final answer, 
however. There are only two ways 
for the industry to grow: first, by 
making better customers out of the 
present customers, and second, by 
getting new customers. 

The association is attacking both 
of these angles. A large scale motiva- 
tion study is now being prepared by 
Dr. Victor Himmelwright, an indus- 
trial psychologist now working with 
Batten, Barton, Durstine and Osborne 
advertising agency. The study, fi- 
a grant from Continental 
Can Co., is intended to furnish basic 
information on what the industry can 
do to increase sales. 

Already several promotion pro 
grams are underway. U. S. Steel will 
use time on its television program 
to promote canned meats for snacks. 
It will use a sales program advanced 
by the Can Manufacturers Institute 
promoting canned meat as a “Quick- 
nic.” The National Meat Canners As- 
sociation will carry on a_ public 
reactions program through the Dud- 
ley, Anderson & Yutzy agency. It 
also will use a limited advertising 
program in trade papers. 


nanced by 
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Research Report 
from Continental 
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In storage rooms like the i je® ne 
one shown here Continen- 
tal Can researchers test a 
host of canned products in 
temperatures from minus 
10 degrees to 130 degrees. 
These studies help Conti- 
nental design the container 
that will give your product 
the longest possible “shelf 
life.” 


In five huge storage rooms with controlled temper- 
atures ranging from sub-zero to 130 degrees Faren- 
heit, Continental technicians gather data that helps 
increase your product’s “shelf life.” 

Approximately 100,000 cans of various products 
undergo tests at one time; including meats, fish, 
fruit, vegetables, dairy and bakery goods . . . and 
such non-food items as paints, detergents, chemi- 
cals and anti-freeze. 

Not only are contents tested but the container 
itself gets thorough study, too. Each new structural 
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change is evaluated — from beading to side seam. 
For example, pre-heating the side seam before 
soldering undergoes exhaustive analysis. Experi- 
ments are also made with various container 
materials. 

Controlled-temperature study is merely one phase 
of the vast program underway at Continental Can 
to develop the best container for your product 
through research and development. 

If you have a container problem call Continental 
Can. Our engineers and technicians are available to 
help you solve it. 


CONTINENTAL 
CAN COMPANY 


EXTREME TEMPERATURE TESTS HELP GIVE 
CANNED PRODUCTS LONGER “SHELF LIFE” 


Eastern Division: 100 E. 42nd St., New York 17 © Central Division: 135 So. Lo Salle St., Chicago 3 * Pacific Division: Russ Building, Son Francisco 4 
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Henry Poe, production manager for Old Virginia, checks 2-lb.jar of jelly at outlet end of high-speed spray cooler. 


'U. S. Grade A Fancy’ on Preserve Labels 
Helps Expand Eastern Market Area 


Supervisor 


USDA 
quality 
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Inspector 


B. T 
Ww. 
strawberry 


Branham 


C. 


(left) and 
Walker check 
preserve sample. 


The USDA inspection shield is promi- 
nently displayed on the containers, label 
and cap, and the shipping cartons. 


By Bill Schaal 


he Old Virginia Packing Company, 

Inc., Front Royal, Va., a major 
packer of jellies and preserves, is ex- 
panding its market by using quality 
as a sales tool. 

In July 1955 Neville Major, Jr., 
president of the company, contracted 
for U. S. Department of Agriculture 
continuous inspection. It is the only 
preserve plant in Virginia and one of 
three in the country that packs under 
continuous inspection. 


Is it worthwhile? Mr. Major ex 
plains, “Products carrying the official 
U.S. Grade A Fancy label have extra 
sales strength. It’s true that most pre 
serve companies today pack Grade A 
quality products because of the in 
tense competition with the industry 
However, we tell our customers so.” 
Continuous inspection is the most re 
development of a_ production 
program that emphasizes quality. 

The company sells all Grade A 
Fancy labeled products and does no 
private labeling except for small 
amounts of canned foods. Its product 
line includes a wide selection of pre 


cent 


serves and jellies, and also grape jam 
orange marmalade and apple juice. 
The latter is made as reconstituted 
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juice with vitamin C added. These 
are year-around products. 

Seasonal products packed include 
apple butter, apple sauce and tomato 
juice. The} latter two products, as well 
as institutional sizes in some styles of 
preserves, ‘are packed in tin. 

The company, geared for high-speed 
and low cost operation, caters to big 
volume, quick turnover outlets — the 
food chains and independent super 
markets. 

In serving its market, located now 
mainly in, the 6-million-person mar- 
keting area of Washington, Baltimore 
and nearby Maryland and Virginia, 
the company combines quality con 
trol with efficiency. 

Old Virginia has an essence re- 
covery unit which is used during the 
autumn cider-making season to re- 
cover the essences—the volatile fruit 
flavors given off during the cider cook- 
ing process. These essences are re 
incorporated with the jelly after the 
hatch has been completed. In effect 
the use of these essences puts the 
original flavor back into the products. 


Quality Checks 

When the plant is in operation, 
W. C. Walker, USDA_ inspector 
checks the plant and collects prod 
ucts samples every 30 minutes. He 
works closely with B. Thurston Bran 
ham, Old Virginia’s quality control 
supervisor, and H. M. Gilliam, plant 
superintendent. 

Under the plant’s own quality con 
trol program, a checker at a station 
near the fillers checks samples for net 
weight, vacuum, solids and pH every 
15 minutes. Throughout the working 
day, Mr. Branham runs additional 
checks on all products in the labora 
tory. At the end of the day he makes 
a list of all ingredients used during 
the day’s run and compiles the qual- 
ity factors for the day. This gives 
company management valuable data 
on cost as well as a complete check 
on quality. 


Two Lines Used 


In the preserve and jelly operation, 
the fruits and other ingredients are 
mixed and pre-heated in open-top 
cooking kettles and then are drawn 
into the vacuum pans. Here the mix 
ture is concentrated at low tempera 
ture to the desired solids percentage 
and is held in stainless steel mixing 
tanks. The product flows by gravity 
from these tanks to the filler on the 
first floor. 

The preserve and jelly packaging 
line operates at a speed of 150 con 
tainers per minute in the 8 oz., 10 oz.., 
and 12 oz. sizes. The filler is a 10 
tube machine. Containers are sealed 


(Continued on Page 48) 
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High speed glass packaging line handles 150 20-0z. containers of pineapple preserves 
a minute. Glass cleaner is at extreme right, behind worker. 
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No. 2 glass packaging line is filling and sealing 2-lb. containers of jelly. This line is 
used primarily on apple butter in the fall. 





One of three labeling machines in use at the Old Virginia plant, The company 
does no private labeling, thus labels all products as they come from cooler. 
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WILBUR A. GOULD, PH.D. 


Ohio State University 


Quality Control 
Editor 


Refractometer Is Short-Cut 
in Density Measurement 


Fast measurement of soluble solids 
content is useful in determining 
finishing point in liquid concentration 


n the two previous issues of Food 

Packer we reviewed the use of 
density measurement in quality con 
trol work. We discussed methods of 
checking salt and sugar solutions and 
procedures for estimating maturity of 
certain vegetables. 

The tool described in the previous 
articles for finding density or specific 
gravity of solutions was the hydro 
meter, This is an inexpensive instru 
ment that is used most successfully 
in a laboratory by an operator of some 
skill, 

A second instrument that operates 
on a different principle is more easily 
employed as a production line tool 
This is the refractometer. 

It is used as a direct line quality 
control instrument and is particular 
ly valuable for controlling products 
which must be concentrated, like 
jams, jellies, preserves, tomatoes and 
citrus. The refractometer has a num 


le 


1 This laboratory model refractometer 
is portable, has high accuracy and 
costs considerably more than hand mod- 
els. 
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ber of advantages in measuring solids 
or specific gravity: 

1. Results are quick. 

2. Operators can be easily trained. 

3. Quantity of samples needed is 
small, 


4. Precise values are obtainable. 


Principle of Operation 


The refractometer is an instrument 
used to determine the refractive in 
dex. Some instruments, also, read in 
percent soluble solids or degrees Brix. 
The refractive index is a quantity 
which is constant for a pure substance 
under standard conditions of tempera- 
ture and pressure. The refractometer 
index is the ratio of the sine of the 
angle of incidence of a light ray to 
the sine of the angle of refraction, 
This is expressed numerically as: 

Sin incidence (i) 


aos Gq) hefractive Index (n) 


Courtesy Busch © Lomb 


The hand refractometer, small and 

inexpensive, is used for determining 
finishing point of products being con- 
centrated., 


Quality Control Clinic 


The index of refraction for water, 
as an example, is 1.33299 at 20°C 
(68°F.). 


Various Models Offered 


At present many types of refractom- 
eters are on the market. Some of 
these are shown in illustrations. The 
Abbe 56 (Photo 1) covers a wide in- 
dex range (1.30 to 1.71—full scale for 
most items) with reading accuracy of 
two units to the fourth decimal place. 
The instrument has a water cooling 
system and for highest accuracy can 
be connected to an automatic tem- 
perature controller. The instrument is 
rugged and with reasonable care it 
should have very low maintenance 
costs. 

The Spencer hand refractometer is 
an excellent instrument (range 1.30 
to 1.38 or 0 to 30% solids.) The scale 
is calibrated in increments of 0.2%. 
In addition the accuracy is 0.1%. This 
instrument, also, has a built-in illum- 
inator which eliminates the need for 
an external light source. 

The Goldberg “in-stream” or vac- 
uum pan refractometer offers the 
industry an instrument directly ap- 
plicable for line quality control for 
many products during the process of 
concentration. 

Details of operation and calibra- 
tion of each instrument should be 
followed carefully for good results. 
When making a reading, division be- 
tween the light and dark portion of 
the field is most important. If this 
division is indistinct because of a 
color band, adjustment of the prisms 
may be necessary. 

When taking a reading with most 
refractometers the technologist should 
record (1) index, (2) solids or Brix 
value, and (3) prism temperature. 
Most refractometers provide tempera- 
ture compensating or correction val- 
ues with the instrument. If the sample 
is not at the desired temperature, 
corrections should be made. 

Furthermore, when using a refrac- 
tometer on samples containing insolu- 
ble solids, it may be necessary to 
eliminate the insoluble solids portion 
before making a refractive index (that 
is, filtering the sample first and then 

(Continued on Page 49) 
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The Munsell system of grading uses 
spinning disks. One disk represents min- 
imum Grade A color, the other, mini- 
mum Grade C color. 


Agtron color meter, another objective 
color instrument, grades tomato juice 
on an 0 to 100 scale which also can be 
converted to Munsell 


Color Grading Methods 
Still Have ‘Bugs’ 


Four laboratories, grading 
same tomato juice samples, 
show different results. 


ow accurately can a sample of 
tomato juice be placed in Grade 


AP Fouw 


sume 26 samples of tomato juice, all 


laboratories testing the 
came up with different answers on 
how many were Grade A. From a to 
tal of 26 samples, each of the labora 
placed 1] 15 25 and 9 
in Grade A 
This grading was done as part of 
a project of the S. Department 
of Agriculture’s Agricultural Market 
ing Service the 


tories 
samples respec tively 


department — that 
sets up the standards to see if the 
standards really were standards, and 


Results were reported 


not opinion 
at the National Canners 


convention, 


Association 


Official Grading 
The USDA color grades are offi 
cially determined by comparing the 
color of tomato juice with the color 
of spinning disks. The spinning disks 
are part of what is called the Mun 
sell system. The apparatus used by 
the USDA includes the color disks 
and a special lighting 
combination is called the Macbeth 
Munsell disk colorimeter 
The USDA has been 


differences between grades as classi 


system. Th 


aware of 


fied by processors and grades ( lassi 
fied by the USDA Inspection service 
Part of this difference was felt to 
be caused by the standardization of 
the gloss on the disks. At any rate 
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this change in the disks to make 
them standard, started the tudy to 
see if the standards were standard 

The USDA asked for samples from 
ill parts of the country A total of 
34 samples came in, and 26 of them 
were used. Some of the cans in some 
unples showed obvious difference 


ind were dis arded 


Four Labs Test 


Phese samples were sent to the 
laboratories asking that they be test 
ed by the Macbeth-Munsell dish 
colorimeter and by any other method 
idaptable The 
Continental Can Co 


laboratories vere 
laboratory in 

American Can Co. lab 
Maywood, Ill, and the 
National Canners Association labora 
tones in Washington ID ( ind 
Berkeley, Calif. 

Although the results of the cla 


fication and grading of each sample 


( hic ago the 


oratory in 


were reported, the laboratories were 
not identified in the USDA report 

All laboratories and the USDA 
classified the sample s by the Mic 
beth-Munsell system Three of the 
laboratories and the USDA also fol 
a grading system which uss 
the Hunter 


This is an instrument which is in 


lowed 
color difference mete 
tended to classify color without the 
limitations of mate hing color by eye 
Che fourth laboratory used two other 
ystems with the Agtron color mete: 


a 


Hunter color meter is used for objective 
measurement of color, Results can be 
interpreted in terms of the Munsell sys 
tem. 


ind the feckman readings How 
close did they agree? 

l. As given above, the tests by the 
Hunter meter gave widely different 
results between laboratories 

2. In classifying by the Macbeth 
Munsell system —the official USDA 
method, though in the case of lab 
oratories it is done with commercial 
units rather than USDA equipment 

the results were not summarized 
However, in the first round of sam 
ples the four laboratories and the 
USDA got widely different 
Of the 26 samples t ited 
ones by each laboratory — the num 
ber classed a Crack A by each 
laboratory uncl thee USDA was 14 
17, 14, 18 and 26 

3. In some cases the grades estab 
lished by the Hunter 
laboratory followed very closely the 
griacle established by the Macbeth 
Munsell system 
the two yvstem vuve 
wel Phi 
Munsell 

ranged from .904 


close to .557 far ipart) 


results 


the same 


system ino oa 


In other laboratories 
different an 
correlations be 
Hunter 


{very 


multiple 
tween cores and 


re iding 


Operate Differently 

The difference 
could be caused by variations in the 
operation of the machines The { SDA 


report in luded information that sug 


inthe grading 


rested that this was so 
In the discussion at the NCA con 
vention vhich ‘ held 
noon, February 19, M. BR 
of the \ 
tor reviewed the 
L. S. Fenn of the 
Service 


ipproach to the investi 


Tuesday 
McCallum 
ishington Research Labora 
problem of color 
coring Agricul 
tural Marketing 
the USDA 
vation 

Three speaker 

the three major tomato produc ing 


Continued on Page 48) 
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New 50/50 partner in closure leadership! 


That new \%-turn closure, the amazing new 


team-mate of the Vapor-Vacuum Pry-off, is 
setting some remarkable growth records. In 
its first year, the nation’s food packers have 
accepted and adopted this cap so widely that 
it now ranks side by side with the long-reigning 


Vapor-Vacuum Pry-off Cap. 


For many glass-packed foods, a new lift 

The plain fact is that the new Twist-off Cap’s 
unparalleled convenience has given the pack- 
aging of non-retorted foods-in-glass the great- 
est lift it has had in many years. 
Consumers like this handy cap so well, and pack- 
ers find it so attractive, efficient and economical, 
that it has already established itself as the king of 
its particular field, 

The '4-turn Twist-off Cap is designed for 
foods which do not require retort processing 
hot or cold filled products and open-bath ster- 


ilized products. For these, it provides con- 


trolled, permanent vacuum protection. For foods 
which require retorting (240°), the Pry-off Cap 
still reigns, as it also does, necessarily, on tum- 
bler-packed foods. 


Leadership—over a wide range 
Fields in which the new Twist-off Cap has al- 
ready won the lead or is clearly headed for the 
top, include pickles, preserves, peanut butter, 
olives, cherries, vinegar, chocolate syrup and juices 
in decanters, as well as catsup. 

Reason—the new Twist-off Cap gives both 
packer and consumer everything they want in 
(1) uniform opening ease... 
(2) effortless hermetic re-sealing ... (3) stable, 
.. (4) typical 
Vapor - Vacuum production line performance. 


cap performance 


controlled vacuum protection . 
That’s why hundreds of top-flight food 
packers now rate the new Twist-off Cap, 
like its famous companion, the Vapor- 
Vacuum Pry-off, the best of its kind! 


They can all have (7 


<< 


N 
MW TWist OFF CAP— 
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Pry-off or Twist-oft? 


The Vapor-Vacuum Twist-off Cap and the Vapor- 
Vacuum Pry-off are alike in providing controlled, 
permanent vacuum protection. The difference is in 
their suitability for resisting high temperatures dur 
ing closed retort processing. 

Vapor-Vacuum Pry-off's unique ability to stand 
up under such processing has long made this cap 
a ''must” for sealing retorted fruits and vegetables, 
baby foods, and many meat products. Tumbler 
packed foods, too, need the Pry-off. 

Pry-off and Twist-off together are the Vapor 
Vacuum team—now carrying the most famous name 


in glass packaging to new heights. 


)PENING! 


with the Vapor-Vacuum 


TWIST-OFF CAP 


K¢ 
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NEW Twist OFF CAP 
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fygart Valley Glass Co. booth: B. A. Watts, Jr.. Plaudler Co. booth: R. Tonkinson, Fred Morris. 
K. F. Kneip of Tygart Glass, Henry Demain of and William Roth of Pfaudler Co. with a group 
Vita Food Products, A. S. Reese of Tygart, and of interested visitors from Stegner Food Products. 
Joe Raphael of Louis Sherry Preserves, Inc 


Food Packer's Annual 
Report in Pictures 


Four pages of pictures 
of exhibitors and canners 
at the 1957 CM & SA show 


. These pictures were taken at the Canning Machinery and Sup- s 
ee eatarenvareny plies Association exhibit in the Conrad Hilton hotel. Because United Co. booth: Paul Cover 
of United Co., C. T. Vander- 


Co. booth: S. Salvato of ; , id | “ 
Foell Packing Co.. and of an early press deadline not all pictures could be included. vort, Jr. and C. T. Vandervort, 
Arch Dunwody of Rietz Phey will be run in April Food Packer. Sr. of Jamestown Canning Co. 


UTOMATIC ie jams 
jg Moe 


CORPORATIC 


Penk 

CIT Corp. booth: J. Re Atlanta Paper Company booth: E. D. Ethier of Bush Lee Metal Products Co. Ine. 
gan, Food Packer, with Brothers & Company, watching demonstration of booth: J. Munson Lee of Lee 
Il. Post, G. A. Lear of midget multipackaging machine with FE. R. Shelby Metal, Hugh E. ¢ ummings and 
cil of Atlanta Paper Company. C, Stevenson, Curtice Bros. 


Seed Co. booth: Ned Associated Seed Growers, Inc. 


Simplicity Engineering ~~ Brenner-Nawman, Inc. booth: On — Ferry-Morse \ , 
booth: W. H. Pierce, W. F. 


Co, booth: Ernest Doz the right, KR. S. Kientz of Brenner S. Banton of Ferry-Morse talks 
ler, Stayton Canning Nawman explains box unloader to about seeds with Carl Smith of Hargrave, R. D. Maclver and 
G. W. Scott, all of Asgrow. 


Co., Wayne Green, visitor Naas Foods, Inc. 
Simplicity. 
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Now 


THE CAN BAND LOADER 


for low-cost 


multipack promotions 


Developed by Container Corporation to provide low-cost, 
completely automatic packaging of multipack promotions, introductory 
offers and market tests, the CAN BAND LOADER — 

@ Packs up to 50 cartons per minute. 

@ Requires no capital investment —low monthly rental. 


@ Feeds and loads cans automatically. 


@ Is easily adjusted — packs 2, 3 cr 4 cans in line — 
in a variety of carton styles, can heights and diameters. 


@ \is easy to maintain and operate — one operator can 
handle two machines. 


For packing and promoting anything that comes in a can, write — 


CONTAINER CORPORATION OF AMERICA 


38 South Dearborn Street, Chicago 3, Illinois, and 42 other cities 





Food Machinery and Chemical 
Corp. booth: Cliff Wilson stops to 
light a cigar amid the continued 
flow of visitors at FMC’s booth. 
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Northrup, King & Co, booth: Seeds, 
varieties, weather and crops were 
subjects of continued conversation 
lat Northrup, King’s booth. 


Angelus Sanitary Can Machine Co. 
booth: S. W. Hanson with Edward 
0. Lowell and George Koeberle, 
both of Angelus. 


Laboratories, Inc. booth: 
Harvey A. Scheel of Green Giant 
Co. chats with other visitors at 
Urschel booth. 


Urschel 
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Griffith Laboratories booth: Victor B. Wood- 
croft, Andy Maren of Griffith, Doug Sherow of 
Stokley-Van Camp, Charles Kerrigan of Grif. 
fith and Mel Fiala of Food Packer. 


Inc. booth: Paul Mong 
Northeast Packing 
Magnuson 


Magnuson Engineers, 
and John Vanderweek of 
Co., with Robert L. Hinshaw of 
Engineers. 


j. L. Ferguson Co. booth: J. R. Strassburger 
and George Woodland of Chain Belt, R. E. 
Paul of Ferguson, C. E. Rogers of the Larson 
Co. and D, J. Wolfe of Ferguson. 


W. F. & John Barnes Co. booth: J. W. Olander 
of Barnes, Cletus Elfering of Abbott Labs, 
Roger C. Carlson of Barnes and John Colberg 
of Abbott Labs. 


Ball Brothers Co.: James W. McFar- 
lane, Pat Powell and Don Radke, all 
of Ball Brothers Co., greeted visitors at 
booth. 


ok. 


Heekin Can Co. booth: R. A. Pflum, 
Lora Canning Co.; Mrs. Pflum; C, D. 
Swain, C, W. Swain Canning Co.; Mrs. 
Mable Schmitt, Schmitt Canning Co.; 
A. E. Heekin Jr. of Heekin Can. 


rt 4 > 


a 2 


Owens-Illinois Glass Co. booth: Robert 
E. Laughlin of Calpak, Ed. Grein of 
Owens-Illinois, Ed Pyle of Calpak and 
Dick Riley of Owens-Illinois. 


E. W. Bliss Co. booth: Louis Von Till 
of Kraft Foods with K. A. Busnikas and 
F. B. Porteous, both of E. W. Bliss. 
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To help sell the foods you package in Canco containers... 
...Caneo sponsors 
we 
NBC NEWS on TV during 195/ 


— broadening the famous “oval” campaign to consumers! 


This year, news-conscious America is seeing Canco’s oval trade-mark on 
television—and learning why it symbolizes packaging leadership 


how it helps everyone to “‘live better, more conveniently, for less money.” 


To tell its message, Canco has chosen NBC NEWS on TV, featuring 
Chet Huntley and David Brinkley. It is T'V’s highest-rated news show, 
carried by 89 stations with a potential audience of 35 million TV homes! 
To get the full benefit of this powerful and dramatic campaign, make 
certain your containers carry the Canco oval—the trade-mark recog- 


nized by more and more consumers as their guide to quality containes 


lune in the next Canco NBC-TV NEWS Show— March 11, and alt 


Mondays thereafter. See your local newspaper for time and channel 


AMERICAN CAN COMPANY New York « Chicago « San Francisco 
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White Cap Co. booth: Fred Heinz 
Heinz Co. with a bottle 
of Heinz Ketchup and Robert P. 


of H. J, 


White of White Cap Co. 
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Link-Belt Co. booth: K, F. 
Lange of Lange Canning 
Corp. with D. J. Woodhouse 
of Link-Belt Co 


KE. 1. du Pont de Nemours & Co. 
Armstrong, 


booth: Lee Curtis of 
with Frank Filliben and Joe Grou 
die of du Pont. 
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Frank Hamachek Machine Co. booth: Richard 
Hamachek of Hamachek Machine, Jack Burns 
Nate Hughes of 


of Baker Canning Co. and 
Hamachek Machine. 


Brockway Glass Company, Inc. booth: P. R. Mor- 
row of Brockway, Robert Schramek of Jewett and 
Sherman Co., Herb Abrahamson, W. B. Ogden of 
Brockway, Harry Maney of Chisholm-Ryder and 
Herb Sommers of Brockway. 


Burt Machine Co, booth: A collection of conveyors 


and machinery is always an attraction to canners, 


Burt machine booth was this busy most of the con- 
vention, 


International Salt Co. booth: Informal con- 
ferences were held, information passed freely 
at the Canners Show as in the International 
Salt booth. 
















Anchor Hocking Glass Corp. booth: D. W. 
Sankey, A. W. Hart of AH, E. N. Burnett, 
R. F. Krupp of Gerber Products Co., and 
J. C. Runeco of AH. 


A. K. Robins & Co., Inc. booth: Lou Kibler 
of Robins, N. Jenkins of Jenkins Bros., J. 
Molesworth and D. Sullivan of Thomas 
Foods, D. Osborn of Chisholm-Ryder, B. Sin- 


dall of Robins. 


Huron Milling Division, Hercules 
Co. booth: Peale Haldt, Henry 


tricia Kearns, Joe Hardy. 


Powder 
Pilcher, Pa- 


Malayan Tin Bureau booth: Visitors at the 
Malayan Tin booth pause to chat with 
Lynn Meekins, R. M. MacIntosh and Daisy 
S. K. Yee. 
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r a half century of insurance service for the food processing industry 
| 
) 
- 
Ati ~ 
We'll be happy to send you a copy of ; ; 
Canners Exchange golden anniversary Kf 
booklet, “50 Years of Accomplishment” 
presenting a colorful, interesting pan LEE aay a eld : 


orama of the development of this unique 
fire insurance coverage for food proces 


sors. Just drop us a note or postcard 


| CANNERS 
EXCHANGE 


Lansing B. Warner, Incorporated 


{ S. Steel, ¢ 
Department booth 
lerton of U.S. Steel 
Sandy of Cyclon 


LEY MFG.C 
at Le Be 


¢ 


» eal 


U 


XM 


sears 


is 


Myers, In 
Leo Ff 
Robbins 
( . 


Robbins & 
Zawitaz and 

Blumenthal of 
of Pickle Rite 


Wood of 
& Myers 


bene 
J. A. Wil 
and A, 1 


Metro Glass Company, Ine 
N. J. Law of Aunt Nellie’s 
with Frank ( onsidine and 


Byrne both of Metro 


booth 
I ood 
W 

Glass 


Pp 


| Bikes 


- « 
Ms 


Pump Division booth 
Pickle 


eeyete aus 


ay 


Thomas Horix 


Co., Sol 
Wood I 


Rite 


John A Suppiger 


and president of Ill. Canners 


Canners Exchange booth: J. Ut 
ter of Cl A. Stevens, 
Canning; B. Ludwig, Ck 
Swain. Swain Canning, 


Warner, M. Dickelman, 


Stevens 
i a 
t. Bis 
E. 


o a 


Ls 


Manufacturing Co. 
wick McWilliam of Horix with Charles 


booth: Ren 


Foods, Ine., 
Assn. 


of Brooks 


National Can Corp. booth: 

Kd Woelper, N¢ RK 

Bramble, Bramble Can 

ning; Roderigas, Schneid- 
NC ]. Kearse. 


Michael-Leonard Co, booth: Morgan B. 
Cashin, John E. Kraemer and Dr. Stu 
art N. Smith, all of the Michael-Leon 
ard Company. 


booth: C. L. Palm 
of Electric Sorting 
Myers of Comstock 


Electric Sorting Machine 
quist and EK. EF. Glaske 
Machine with George O 
Tine 


Manufacturing Co. Inc. booth 
I Johnson, O. Olsen, HL. Griffin’ of 
Ituntley with DID. Slee, Me Cleveland 


and L.. Weed of Mich. Fruit Canners 


Huntley 


Foods 


< _ ty 
ve) 


Wm. | 
Claussen, ¢ F. Claussen 
Sons; T. Marzianai, P 
Consol. Food, Al Fonzo, Stange 


booth: F 
& 


Jac obs 


Co Economic Machinery 
Company booth: Jim 
Parsons of Economic Ma- 


chinery with other mfrs. 


Stange 


Co. booth: BR 4. Skidmore, |. Selbec 
Penner of Penner and Weiss Provision Co 


Diamond Crystal Salt 
of Diamond with M 





PACKAGING 
PROBLEM 


HEEKIN PERSONAL 
SERVICE IS 


Do you feel close enough to your 
metal package supplier... is he 
a part of your organization, 
thinking for you, planning for 
you, working for you? Your suc- 
cess is of utmost importance to 
us. Your continuation of business 
with Heekin is the goal of every- 


one in the Heekin organization. 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 





What's New? 


Supplies * Equipment « Trade Literature 


Vegetable Blancher 


The Canning Machinery Division 
of Food Machinery & Chemical Corp 
Dept. F, P. O. Box 1120, San Jose 
4%. Calif 
vegetable blancher 

The FM¢ 


sists of a round-bottom shell and hood 


is offering a newly designed 
Sani-Flow blancher con 


combination that houses a perforated 
spiral screw, Outstanding construction 
features of the machine provide for 


cleaning, gentle product 
handling and 


water temperature 


thorough 
retention of constant 
during blanching 
operation 

In operation, the product is gently 
conveyed through the machine by 
recirculating water, with the result 
that there is no crushing or tumbling 
action to cause product damage, The 
spiral screw, which revolves at a tum 
bling speed, is used as a timing de 
vice to provide positive control of 
the product’s floating action, thereby 


ensuring proper blanching time 


Apple Slice Tanks 


Lee Metal Products Co., Inc 
F, Philipsburg, Pa 
standard sizes of vacuum brining tanks 


Dept 
produces two 


38 


for apple slices. These are made in 
325 and 525 gal. sizes of either Type 
304 or Type 316 stainless steel. 

The tanks may be used singly o1 
in battery. The smaller 42” diameter 
tank is 115” high; the 48” diameter 
525-gal. tank is 133” high. 

In operation, a high vacuum is 
drawn on the apple slices to draw ait 
from the surfaces. Brine is drawn into 
the tank, and vacuum is broken to 
allow brine to fill the empty air cells 
After the brine is drawn off, the 
slices are discharged through a door 
at the bottom of the tank onto a con 
veyor Complete cycle takes about 
s0 minutes. 


Comminutor 

New features reported by the COG 
Corp. in its impact-in-air comminutor 
include “snap-apart” construction of 
all functional parts to permit rapid 
and thorough cleaning, rotor reversi 


ble or splined shaft for dual purpose 
blade life, overall 


construction based on sub-assemblies 


blades or extra 


which provide minimum maintenance 
maximum accessibility and many com 


binations in one basic unit. A rugged 
spindle is supported in an integral 
line-bored housing for long life aline 
ment of bearings. Extra safety factors 
are designed into all parts to permit 
continuous operation 


Designed for continuous processes 
where needed the variations include 
units for size reduction of wet as well 
as dry products, spray-blending of dry 
and wet ingredients for intimate 
blending on a continuous basis while 
maintaining accurate formula ration, 
as well as continuous and intensive 
blending of several dry ingredients in 
whatever ratio needed. 

The COG Corp. is a division of 


Motiograph, Inc., Dept. F, 4441 W. 
Lake St., Chicago. 


Wood Box Treatment 

Boxlife, manufactured by Protection 
Products Mfg. Co., Dept. F, Kala- 
mazoo, Mich., is a non-toxic wate 
repellent treatment for wood field 
boxes. Applied in most instances by 
dipping boxes, crates, pallets or 
shooks, it increases usable life of the 
box three or four times, according to 
manufacturer, 


bet 


"P60, 


Sweet Peas 


Associated Seed Growers, Inc 
Dept. F, New Haven, Conn., recent 
ly introduced the Early Sweet 11 
a heavy yielding, small-berried vari 
ety pea in the first-early sweet class 

According to Asgrow, the variety 
was developed to fill the need for 
a more vigorous, more productive 
early sweet type. Vines are indeter- 
minate, giving excellent pea-to-vine 
ration, Sieve size distribution is at 
95-100 tenderometer: I’s and 2’s 


12%; 3’s and 4’s — 62%, 5’s — 26% 


Bed Presses 


A newly designed line of adjust 
able bed presses featuring a fully 
enclosed box type frame has been 
introduced by the E. W. Bliss Co., 
Dept. F, Canton, Ohio. The complete 
line includes capacities ranging from 
50 to 150 tons. 

The fully enclosed presses are 
equipped with box-crown, box slide, 
and complete inbuilding of all con- 
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trols. Other features include an ait 
friction clutch and brake, an adjust 
able rotary limit switch, and bronze- 
bushed bearings at the frame, con- 
nections and gibs. 

The 18” x 24” of the 50-ton model 
illustrated can be raised or lowered 
a distance of 9”, making possible a 
shutheight adjustment from 11” to 
20” and thus suiting it for a variety 
of unwieldy stamping and forming 
work. The 50-ton model is 37” wide 
and 74” front to back. 


Workholder 

The Ridge Tool Co., Dept. F, Ely- 
ria, Ohio, announces a True-Centering 
workholder as a_ revolutionary im 
provement on the Ridgid 65R_ pipe 
threader. According to the manufac 
turer, the Workholder guarantees 
threads which are always. straight 
and true. 

The workholder cam plate is pre- 
set to desired pipe size, which ad 
justs all three jaws in a single me 
chanical action. When the threader 
is on the pipe, the workholder jaws 
tighten as the three-jaw action is 
continued by pump of palm of oper- 
ator’s hand on forged cam lever. 

The TC workholder is said to end 
all trouble with crooked or lopsided 
threads. 


Floor Compound 

Super-Patch, an easy-to-apply com 
pound for new or old concrete floors, 
has recently been developed by Main 
tenance Engineering, Dept. F, 16 W. 
Johnson St., Philadelphia 44, Pa 

The product contains an anti-bac 
terial ingredient, prevents disintegra- 
tion of floors by inhibiting molds and 
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YOU HAVE EVERY REASON TO SPECIFY 


ANGELUS 


e Lower Initial Cost e Less Maintenance 






e Greater Production Efficiency ¢ More Versatility 











These are the reasons more canners and 
can manufacturers throughout the world are 
switching to Angelus Automatic Seamers 
The complete line of Angelus Seamers with 
their wide range of accessories meet 
round can closing requirements for any 
type of product in production volume 
from 30 up to 500 cans per minute. 
Angelus is the nation’s only manu- 
facturer specializing in can closing 
machines. Every product is backed by 
over 40 years of experience and 
represents the ultimate in simplified, 
rugged, efficient design. 
























































MODEL 40P—MSLF 
With chain feed for can clos- 
ing only. Automatic Rotary 
Seamer for round cans 21%” 
to 4%" in diameter and up 
to 275 cans per minute. 























MODEL 40P-DF 
For can closing and can 
making. Automatic Rotary 
Seamer with dise feed for 
round cans 2%" to 4%” in 
diameter and up to 275 cans 
per minute. 




















Investigate the advantages 
of low cost production, low 
cost investment, and low 
cost maintenance with 
Angelus Automatic Seamers. 












Write today for complete 
details on models and an 


Angelus Engineered Applica- 
tion Recommendation. 


i ELWS 


Sanitary Can Machine Company 























fungi, and effectively controls odors 
the manufacturer said, It can be used 
for patehing or repairing worn or dis 
integrated floors and also as an armor 
for the topping of new concrete floors. 

Super-Patch is obtainable in natu 
ral grey or colors 
dry powdered form. 


It is shipped in 


Water Purifier 


The Tested Appliance Co., Dept 
F, 2627 W. 19th St., Chicago 8, has 
announced a water purifier for the 
food processing industry. 

Called the Everpure Model T9, 
the fixture has a filtering system so 
fine, according to the manufacturer, 


that it takes out not only all dirt and 
suspended materials, but also re- 
moves tastes (chlorine, etc.) and 
odors. 

The Everpure Model T9 provides 
pure water for all food processing 
and for drinking, coffee, tea, concen- 
trates, etc. It is 16-3/4” high by 


10-1/2” in diameter. 


Cold-Storage Doors 


The Clark Door Co., Inc., Dept. F, 
515 Hunterdon St., Newark 8, N. J., 
has introduced an automatic refriger 
ator door that weighs less than one 
half as much as a conventional door. 
Yet, the manufacturer said, the dooi 
offers improved insulation and is struc- 
turally stronger. 

Known as the Pres-O-Matic cold 
storage door, the key feature is in 
sulation with urethane foam in a hull 
of galvanized steel, aluminum, o1 
stainless steel. The foam adheres 
equally well to metal or wood, Be 
cause it is cellular semi-rigid, it with 
stands shock and- will not crumble 
and sift to the bottom of the frame 
with age and rough usage. 

The “Hylene” organic isocyanates 
used in making the foam is manu 
factured by E. I. du Pont de Ne 
mours & Co., Dept. F 
Del. 


Wilmington 


Control Pilot 


A pilot control valve for use with 
diaphragm actuated regulating valves 
is manufactured by Atlas Valve Co. 
Dept. F, 280 South St., Newark, N. J. 

The pilot responds to small varia- 
tions in controlled pressures in the 
flow line and thereby readjusts the 
main regulator for precise throttling 
of the steam, gas or liquid flow. 

The device was designed to elim 
inate wasteful leak-off of hydraulic 
fluid while still retaining sensitive 
control of the diaphragm control 
valve. It consists basically of a two- 
way valve actuated by a diaphragm 
opposed by a loading spring. 


SCOTT VINER HYDRAULIC ELEVATOR 


Handles any food commodity that can be elevated or conveyed 
in water 


hot, cold, or refrigerated. 


This new unit combines all of the outstanding features of earlier 
models of Scott Viner elevators, plus 


@ The new hopper design permits more accurate control 
of water level 


Feed hopper is only 20%” above the floor level at the 
pre-mixing chamber for easy feeding from low dis- 
charge units. 


Motor is high and dry—fully protected from splash 


ing water and steam 


@ New design simplifies cleaning of all exposed surfaces. 
roe u a 
two-vane Weinman pumps, standard drive or variable 


, and 6” pump sizes—choice of single-vane or 


speed drive (at additional cost). Also available with 
stainless steel hopper or all stainless steel contact parts 


Write, wire or phone for information on the 
complete Scott Viner line 


THE SCOTT VINER COMPANY 


1224 Kinnear Road Columbus 8, Ohio 
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with -_ NEW 


Electronic 
MUSHROOM TRIMMER 


Buttons are 
unbruised .. . less 
waste... more 


Rey Maynard, Manager , | 
Raw Products Department Vy. eye appeal 
Pratt-Low PRESERVING COMPANY 3 | 


Santa Clara, California | 


Electronic control 
assures retention of ALL 
edible portion of stem 


Practically everybody [ac.--.. 


permits trimming at proper 


in the food industry | _zgrusminimss won 
prefers 


Ain 


brings automa- 
tion to a phase 
of mushroom 
processing that 
when done by hand-——is one of the most costly 
. phases. Electronic control is the secret! One opera- 
eee the fural and only wood preservative tor does the work of three . . . feeding, at rate of 
‘ 80-90 mushrooms per minute is only labor requi 
developed expressly for the food industry aman “Sailings are eliminated “failings” which 
cause production slow-downs and excessive waste. 
It takes years to prove the true effectiveness of | This equipment will pay for itself in only 
a wood preservative. Cellu-san has been in use | 90-120 days of operation. 
for more years on more field boxes — by far Descriptive liter i 
— than any other box dip. For quality protection scimeinaiin ebacmee ene en ana aon 
— and peace of mind — depend on proven Cellu- delivery information. 
san to provide longer service and greater savings | 


for your wooden harvesting equipment. A, /, r bi 


CELLU-SAN...a product of Darworth Inc., Simsbury, Conn.) Pc oe - ee 


, ; Manufacturers of Food P i Machi Si 1 
Western Sales Office, P. 0. 1422, Palo Alto, Calif. 718-729 Gest somber nae6 ama : poset 
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ONE OPERATOR 
ONE STROKE 
ONE CASE PACKED! 


BURT 


HIGH SPEED 
CASE PACKERS 


Save Time and 
Speed Your Line 


Just place the case 
and a BURT fills it 


with a single stroke. 


BURT BEATS FLEETING TIME! 


Giie 


BURT MACHINE CO. 


401 E. Oliver St. 
Baltimore 2, Maryland 


Washington and You 


Robert Y. Kerr, Washington Editor 


VILL OBLLPELALLA MBE 


Congress Hikes Budget 
for Loans to Businesses 


he Small Business Administration is becoming mor« 

and more popular among business men whose capi 
talization, production and profits don’t put them into the 
class with United States Steel or General Motors. Re 
quests for §.B.A. loans are increasing in number, due 
to the tight money market. Recently the House of 
Representatives approved an emergency increase in the 
agency's lending authority, from $150 million to $230 
million. In the second half of last year the $.B.A. ap- 
proved 1,600 loans amounting to $70,059,000, as com 
pared with 625 loans amounting to $30,332,000 in the 
comparable period a year earlier, 

Barnes, of the §$.B.A., credited the increase in loans 
to the tight money market; S.B.A.’s use of commercial 
bank participation in loans; and the extension of loan 
eligibility to include more lines of business. As of last 
Jan, 1 the earlier definition of a small business was 
changed. Before that date any company with fewer than 
500 employes and annual retail sales of not more than 
$1 million or of wholesale sales not to exceed $5 million 
was a small business. But at present the definitions are 
highly varied. An unofficial definition often quoted is 
that a business is small when it can’t afford a Washington 
lobbyist. 

At this time financing has become of painful impor- 
tance to practically every industry in the country. The 
Senate Small Business Committee reported recently that 
high income taxes and tight money had been responsible 
for many of the adverse conditions that last year im 
peded the profitable operation of small and medium 
sized enterprises. 


Tighter Money? 

A New York financial district rumor indicates that the 
Federal Reserve may soon raise the discount rate again 
This isn't the only symptom of tighter credit. Another 
has been the sale of Treasury Certificates in the open 
market by the Federal Reserve. In the five weeks fol- 
lowing Dec. 26, these certificate sales to member banks 
amounted to $1,511,990,000, These mopping-up sales 
followed hard after the holidays when people paid their 
Christmas bills and business firms paid off their bank 
notes. These note payments increased the “free re 
serves” held by member banks, the difference between 
the sums of money held by the banks and their bor 
rowings from the Federal Reserve. Had they not been 
“mopped up” by the certificate sales, these sums might 
have been loaned by the banks to their business cus 
tomers 


Warning on Controls 


The wage-price spiral causes uneasiness in Washing 
ton. This, as you know, is the raising of prices to cover 
the cost of increased wages, followed by the further 
increase of wages to meet the resulting increase in the 
cost of living, President Eisenhower has warned corpora 
tions and unions that, unless they help hold down the 
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cost of living, this mounting wage-price spiral may force 
the government to bring back price and wage controls, 

STILL USING 
Larger Applesauce Pack 


Let’s get back to food and such things. The apple ) 
sauce pack for the season, to Jan. 1, 1957, is reported a . 
as 13,505,747 cases. For the same period a year earlier < op Co PIECE 


it was 11,755,625. Shipments Aug. 1, 1956 to Jan. 1, _ 
1957, 5,554,371 cases. Total seasonal supply, 15,339,388 I< 5 PULPERS? 
cases, as against 14,179,375 last season. Green beans have es 
been reported moving better and at steady prices. 

Your old-fashioned pulpers may still be churning away .. . 
Ban on Artificial Coloring but they're costing you money every hour! The old timers 


The FDA still worries about certain coal-tar colors simply can’t deliver the dependable, high capacity perform- 


; ance needed for profitable production 
when used in foods. In fact, the agency has proposed ds ol hie ahem a 
a new regulation that would ban the use of four colors © do the right kind of job you need the Indiana E-Z Ad- 


. ' | ust Pulper. This streamlined speedster is tops in efficiency . . . 
_ e Cc > , : a 3 i . y J . 

F. D. & C, yellow Nos. 1, 2, 3, and 4— from being handles up to 80,000 Ibs. of tomatoes per hour with only a 
10 hp motor! Hood and underpan are made in one piece to 
eliminate leaks. All parts accessible for quick, easy cleaning 


used in foods, such as butter and oleo. These colors 
would still be permitted in drugs and cosmetics for 


external application. Best of all, clearance between paddles and screen can be 


changed instantly...a simple turn of the adjusting wheel pro- 
Winter V ble C Decre , 
inter Vegetable Crop Decreases vides any degree of pomace you 


USDA estimates the production of winter vegetables want—wet or dry - while the pulper 
is in Operation! Result: Raw stock 
waste eliminated; product quality 


effectively controlled; production 
account for much of the decline. Sharpest decline: beets costs substantially reduced 


in 1957 at 7% less than in 1956, but some 3% above 
average. Texas drought and shortage of irrigation water 


cabbage, carrots, and lettuce. Increased produc tion for The Indiana E-Z Adjust Pulper 
artichokes, brussels sprouts, cauliflower, sweet corn, cu is one of a complete line of Lang 
cumbers, escarole, green peppers and tomatoes. Acreage senkamp products for the canning 


of winter and early spring spinach for processing, in Plant. Write for full details G2 ADIUST PULPER 


ae California, is estimated at 12% below the | F.H.LANGSENKAMP Co. 


average for these two states—3% less than the 
/ . sae 227 E. SOUTH ST. + INDIANAPOLIS 4, INDIANA 
acreage planted in 1956. 





““LITE-KOTE” KOVERS (0% %co-Mylon Fabric 
Keep Stored Foods Real Clean! 


@ A Light-Weight Tear ze a @ New York State Kraut 
Resistant Material. , , Packers Claim 
A “Lite-Kote” Kovers Are 
@ Resistant To Oil, Grease - if, Doing A Real Job. 
and Most Acids and : » San 
Chemicals. ee @ No oo Seams To Rot 
iy Or Rip. 


OVAL TANK KOVER 


Applications AreMany— 


M Sauer Kraut / Fruit Juices 
Mw Pickle M Fresh Fruit 
Storage “ Baby Food 
M Olives M Vegetables 
Mm Vinegar mM Cheese Vats 


BARREL KOVER ~ WRITE TODAY — KRAUT KOVER 


raco propucts §=Rohin W. Adair Co., Inc. avoca, n. v. 
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Freezing News 


Promotion « Selling « Research 


SOMO MBM GRA LLALBLILIMLE G 


Restaurants’ Use of 
Frozen Food Up 


Restaurants purchased a_ larger 
share of fruits and vegetables in fro 
zen form than the national average 
for the same commodities, according 
to a recent sample survey of 462 
restaurants conducted by the U. S 
Department of Agriculture. 

Department researchers found that 
31% of the vegetables purchased by 
these restaurants was in frozen form, 
38% was canned, and 31% fresh. A 
relatively large number of the sample 
restaurants, however, used only a 
few of the major vegetables in any 
form, Often restaurants specializing in 
seafood or steak serve a limited selec 
tion of vegetables such as french- 
fried potatoes and coleslaw. There 
appears to be more competition be 
tween fresh and frozen vegetables 
than between canned and frozen veg 
etables, according to the report. 

For four fruits, purchases were 
about equally divided among frozen, 
fresh, and canned, Restaurants use 
about 6% of the total frozen fruit 
pack, Restaurants purchase more ap 
ples fresh, more cherries and straw 
berries frozen, and more peaches 
canned, About 71% of the orange 
juice served in restaurants was pur 
chased in frozen form. 

A copy of the complete report, 
“The Use of Frozen Food by Res 
taurants,” Marketing Research Report 
No. 144, may be obtained from the 
Office of Information, U. S. Depart 
ment of Agriculture, Washington 25, 
> 


Convenience Meats 


Announcing a revamped package 
design, Armour & Co. has separated 
its line of frozen prepackaged “con 
venience” meats into two groups 
“3-Minute Meats” and “Main Meal 
Meats.” 

The company’s purpose is to iden 
tify each group of products with an 
integrated promotion that carries 
through advertising, packaging and 
point of sale display. 


Orange Juice Study 
Continental Can Co.’s Metal Re 
search and Development Center has 
completed a study of the develop 
ment of an off-flavor and odor during 


the manufacture of frozen orange 
juice concentrate. Dr. Lloyd D. Wit 


aa 


ter, now a staff member of the 
University of Illinois’ technology de 
partment, conducted the experiments. 
Results show that a change in flow 
rate of fresh juice affects both popu 
lation density and diacetyl concentra- 
tion. It is accumulation of diacety] 
a metabolic product of certain bac 
teria, that gives off-flavor and odor 
which have resulted in severe eco 
nomic losses to a number of packers. 

Detailed results of these experi 
ments were presented to the citrus 
industry by Dr. Billy Kan of Conti- 
nental’s Metal R & D Center, at the 
Florida State Horticultural Society 
meeting, November 7, 1956. 


Courtesy Continental Can Co. 


Window Carton 


A frozen food carton that serves 
also as a cooking utensil for the con- 
sumer’s convenience is’ being used 
by the Makpie Food Co., Los An 
geles, for its ready-to-eat baked po 
tatoes., 

The carton consists of a foil tray 
and a paperboard folder that wraps 
over it. An acetate window enables 
the baked potatoes to help sell them 
selves to the consumer. 


Chinese Soups in Cans 
Temple Frosted Foods, Inc., Brook 
lyn, N. Y., 
Chinese soups 
en egg drop 


is marketing its frozen 
Won-Ton and chick 


in vacuum-sealed cans 


for the first time in the New York 
area, 

Temple’s pre-selling advertising 
and promotion campaign will include 
newspaper advertisements, radio spot 
schedules and dealer aids. 


Courtesy Continental Can Co 


Mexican Dinners 

Rosarita Mexican style dinner and 
enchilada dinner are being market 
ed by the Rosita Products Co., Mesa, 
Ariz. 

Reproduction of full color photo 
graphs of the products is accom 
plished through gravure printing on 
the carton overwraps. A new heat 
sealable foil-wax-tissue lamination 
protects foods both in the frozen food 
cases and on the trip home from the 
market. 


Courtesy Western-Waxide Div., 
Crown Zellerbach Corp. 


Complete Pie Line 

A complete line of frozen fruit 
pies is available in the Simple Simon 
brand produced by the frozen foods 
division of Carnation Co., Los An- 
geles. 

The line includes 30 types and 
sizes of fruit pies, as well as six va- 
rieties of meat pies and seven kinds 
of frozen cookie rolls. The pies are 
available both in the 10% oz. pack- 
age for two and the family size 1 lb. 
8 oz. package which serves four to 
five. 

All the pies are packaged in the 
waxed family identity overwrap which 
features a stylized drawing of Sim 
ple Simon sampling a slice of the 
ready-to-bake product. 
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FOR FANCY PACKS THAT BRING REPEAT BUSINESS 


pant MACHETE) - 
SMIORSE: sees 


BEANS, BLUE LAKE 
STRINGLESS FM-1 > 


e A robust pole bean, stringless at all 
stages 

@ Thick, uniformly green flesh with no 
white around seeds 

e Heavy yield of straight pods 5” to 
5%" long 
Highly resistant to Common Bean 
Mosaic 


These are only some of the many reasons 

why buyers are willing to pay premium 

prices for Blue Lake Stringless FM-1 packs. 

This bean is a good example of how 

F-M breeders tailor-make varieties to 

suit critical canning and freezing needs 
. and consumer preferences. 


4 BEANS, PROCESSOR 


e White-seeded bush type, resistant to 
Common Bean Mosaic 

@ No cavity around seed in mature pod 

@ High yield of round, smooth, 
stringless medium-green pods 

@ Clear liquor color 


Processor is the end result of hundreds 
of crosses, selections and trials by Ferry- 
Morse breeders to develop a white- 
seeded bean that would meet the needs 
of all kinds of processors. It makes a 
high percentage of small sieve sizes. 





4 SWEET CORN, F-M CROSS 


(ForeMost Y-1) 


High cut-off percentage, bright, golden 
color and high sugar 
8” to 8%” ears with 14 to 16 rows of 
deep, narrow kernels 

e Wilt-resistant plants hold ears high 

e Heavy, concentrated, early yield 


From an experimental hybrid to our most 
popular canning and freezing variety in 
just six years... that's the record of F-M 
Cross. Why? Because it grows well, 
handles well, sells well. Packed in con- 
venient 50-pound rodent-repellent bags. 


BEETS, DETROIT DARK RED > 


@ Solid blood-red color doesn't fade 
in processing 
Smooth, round shape ... small crown 
Firm flesh texture . . . fine-grained 
Superior for all packs . . . sliced, 
diced or whole 


We originated this variety, and it is 
still the leader after sixty-four years 
because of a continuous program of 
careful selection for still higher quality 
and still greater productivity. We 
offer two strains—also Perfected 
Detroit. Ask us which one suits your 
conditions best. 


You want fancy packs that will bring (1) premium prices 
and (2) repeat business. Ferry-Morse varieties are tailor- 
made ... out of long experience . . . to give you exactly 
those results. Superior F-M varieties can help make this a 
banner year for you. For full information and prices on 
our complete line of processing varieties, call us today. 


THANK YOU, PROCESSORS... 


for your generous advice and cooperation. 

You have helped us greatly in developing FERRY-MORSE SEED CO. 
new and improved vegetable varieties for Detroit, Michigan * Mountain View, California 
your industry. With your continued fine sup- animes «Mens 0 Sees + tenne 
port, we look forward to still greater breed- 

ing accomplishments in the years ahead. 





The Market Place 


News of Promotion and Selling 


Aa 


lotsuM 


Hlotsu 
STRAWBERRY 


Courtesy Anchor Hocking Glass Corp 


Easy Stacking 

Distinctive glass jars which have a 
recessed base panel for quick, effec 
tive stacking in displays, have been 
adopted by the makers of Fancy 
Holsum Quality preserves, jellies and 


jams. The containers are 12 and 20 
Oz. Capacity. 
Jewett & Sherman Co., Milwaukee 


Wis. manufactures the product. 


Courtesy Owens-Illinois 


Onions in Glass 

Hungerford Packing Co., Ine 
Hungerford, Pa. is now packaging its 
York 


containers. The company’s full line of 


County Dutch onions in glass 
canned whole Onions 18 also offered Il 


tin 


Courtesy U. 8. Printing & Litho Co 


Foil Lined Packs 


New packages for two of its prod 
ucts introduced by the 


Wis. 
pure 

aspic are 
packed in fibre foil lined containers 


being 
Co., Sheboygan, 
Both its E-Z 


and 


are 
Enzo Jel 
brand gelatin 
powdered tomato 
with five-color paper labels. Formerly 
the gelatin was packed in paper en 
velopes and the tomato aspic in cat 
tons 


Premium Promotion 

The G 
Ill., 
eight-week Spring 


Collins 
launched a special 
Dealer Premium 
Promotion on nine of its products. In 
cluded in the are Brooks 
Old Brooks chili 
sauce spaghetti pork and beans, but 
Pan 


S. Suppiger Co., 


ville, has 


promotion 
Original catsup, 
ter beans, red beans and Peter 
and Diner sweet catsup. 


Retail customers will be offered a 


Food lovers say “m-m-m-m’* 
when they see and taste 


ifs 


PICKLE RELISH <; 


CUT WITH THE URSCHEL MODEL “R” DICER 


Here's why: 


lt produces crisp, uniform pieces that are 


more appetizing! 
It eliminates loss of pickle liquid due to product 
crushing—all the juice is locked in! 


Dices relish sizes from 1/16” x 1/8” x 1/8” 
to 1/8” x 1/4” x 1/4”, Also other sizes up to 
1/4” x 1/2” x 1/2” for special products. 


Capacities up to 
7,000 Ibs. per hour 
on 1/8” cubes— 
up to 14,000 Ibs. 


a “a Unit needs less than 9 sq. ff. of floor space. 
per hour on 


Get the full, profitable story, write today to: 


Tee 


pre " 


MARCH, 





including 
skillet 


powe! 


choice of four 
clock 


trans-oceanic portable radio, 


premiums 
an alarm automatic 


mower and |-ton room air conditioner 


Herring Promotion 


Vita Food Products, Inc.’s 1957 pro 
motion program will call attention to 
the variety and versatility of its pre 


Wide dis 


recipes and sug 


pared herring products 
tribution of simple 
gestions for serving will also stress 
ease of preparation for meals as well 


as for parties 
A key 


campaign 18 a schedule of local mal 


feature of the advertising 


ket radio utilizing food personalities 
popular home economists and disc 


jockeys. Newspaper space also will 
as well as national and re 


gional magazines during the holiday 


be used 
seasons, A line of point-of-sale mate 
rial has been developed for in-store 
promotional use, 


PT ae OTR 


Se eter ad 


Courtesy Muirson Label Co., Ine 


Diet Pack 


Penn Food Distributors, 16 E. Wis 
ter St., Philadelphia, Pa., has intro 
duced a line of diet pack foods under 
the brand name “Mar-se.’ ” 

The line includes beef stew, toma 
to soup with rice, split pea soup, 
vegetable soup and cream of mush 
A|] products are 


idded sugar or salt 


room soup without 


Chinese Foods Gain 


The canned Chinese food industry 
as a whole showed an increase in 
volume of approximately 10% from 
$21,300,000 in 1955 to $23,400,000 
in 1956 Edward M 
Muldoon, for La 


( hoy Food Products 


“LaChoy 
Chinese 


according to 
general manage 
the leading firm in the 
food 


showed an increase in excess of 15‘ 


canned business 


Sales volume soared to new peaks and 
production pushed capacity through 
out the year. The outlook for this year 
appears especially bright,” he said 


48 


Old Virginia 


(Continued from Page 25) 


with either twist-off or pry-off caps. 
The company in general uses lug caps 
on 2 Ib., 10 oz., and 12 oz. con 
tainers, and pry-off caps on 8 oz. and 
20 oz. 

The line is efficient and flexible 
and was designed so that virtually 
any cap-container combination is pos 
sible. Also, a can-closing machine can 
be installed on the preserve line for 
packing institutional-size products in 
tin. 

A second glass-pack line, adjacent 
to the first and operating at about 
70 containers per minute, is used pri- 
marily for packing apple butter in 
the fall. However, it is brought into 
use on jelly and preserves throughout 
the vear when extra tonnage is needed 
on these products. 

Packaged preserves and jellies pass 
through the high speed spray cooler 
and go direct to the three labelers. 
Since the company uses the Old Vir 
Mina label on glass exclusively, all 
products are labeled as they come 
from the cooler, 

After labeling, the containers are 
cased and palletized. A huge one 
recently, 
giving ample storage space for fin 
ished products 


story warehouse was built 


Some Raw Products Imported 


years the Shenandoah 
Valley was the primary 


For many 
source for 
raw fruits. Today, certain products 
Ste h as apples, apple pomace and 
damsons still come from there. But 
for large volumes of berries, cherries, 
apricots and peaches, the company 
buys frozen and No. 10 tinned prod 
ucts from North-Central and Western 


states 


Large Sales Area 

Old Virginia Packing Company is 
an aggressive merchandiser within a 
territory that extends south to Miami 
west to Birmingham and Louisville, 
north along the Ohio river to the 
Pennsylvania-Ohio line, and east to 
Philadelphia, Direct sales, augmented 
by brokers’ sales, are handled by Mr. 
Major, S. B. Downing, Ir., Ist vice 
president, and G. E. Walker, assistant 
sales manager. 

The company now uses spot radio 
advertisements in Washington and 
Baltimore. This activity will be 
extended to leading sales cities in 
Virginia, North Carolina and Penn 
Front Royal is within easy 
trucking distance of an estimated 25 


sylvania 


million consumers. 
This is the area into which Old 
Virginia plans to expand its markets 


by using the solid reputation for qual- 
ity and service that it has gained 
during the past 50 years. 

Old Virginia’s history is one of 
pioneering and perseverence. In 1906, 
J. B. Harnsberger, a native of Front 
Royal, was selling paper supplies in 
the Upper South. He decided that 
he could profitably preserve some of 
the highquality Shenandoah Valley 
fruits and sell them on his travels as 
a sort of sideline. He packed his prod 
ucts in buckets. His little business 
flourished, and in 1910 he founded 
the Old Virginia Orchard Company. 


Because of economic difficulties fol 
lowing World War I, the company 
was reorganized in 1924, taking its 
present name. Julian Neville Major 
became its president. 

Mr. Major died in 1953 and his 
son, Neville Major, Jr., became pres 
ident. 

Old Virginia, strongly independent 
and ideally located, looks to the fu- 
ture with confidence and enthusiasm 


Some of the equipment used in Old 
Virginia Packing Co. Inc. 


Vacuum Pans Lee Metal Products Co 
Filler Filler Machine Co 
Closures, Capping Machines—White Cap Co 
Containers Tygart Valley Glass Co. 
Jeanette Glass Co 


Labelers Economic Machinery Co 


Color Grading 


(Continued from Page 27) 


East, Midwest and West 
presented their experience on the 
use of color scoring with the Munsell 
system, 


R. W. Fogler of Libby, MeNeill 
and Libby, Blue Island, Ill, produced 


evidence that 


areas 


interpretations varied 
His studies showed a much wider dif- 
ference than the USDA report. 

One hundred ninety-six samples 
of tomato juice were collected from 
10 cities. In testing these samples 
by the Macbeth-Munsell method, 40 
were classed as Grade A. The same 
samples were classed by the Hunter 
system and 130 
Grade A, 


The samples were submitted to 
two laboratories. Both used the Mun 
sell system. One put 
Grade A, the other 14. 


Another series of tests carried on 


were passed as 


40 samples in 


by Libby compared tomatoes graded 
by USDA inspectors as No. 1. Under 
the Hunter system 7 lots graded 
Fancy, 1, Standard. By the Macbeth 
Munsell system, 1 graded Fancy and 
7 Standard. “i, 
Because of the wide difference in 
color grading, Dr. Fogler recommend 
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ed that color should not be a de 
grading factor. 
Lionel W. 
Richards Packing Co., 
Calif., reported favorably on the 
Macbeth-Munsell grading system 
A. H. Funke of P. J. Ritter Co.., 
Bridgeton, N. J., felt that the present 
color grade standards are too high 
Since tomato varieties which produce 
higher color can be grown in the 
West, it places Eastern and Midwest 
growers at a disadvantage, he said 


Gould 


(Continued from Page 26) 


Richards of Bercut 


Sacramento, 


reading the solids from the filtrate). 


Careful Cleaning Important 
Particular care should be exercised 
in cleaning the instruments in order 
to avoid scratching the surface of the 
prisms. One should always use lens 
paper or absorbent cotton to clean 
the product from the prisms and to 
wipe dry after washing before read 
ing the next sample. Furthermore, the 
technologist should note the manufac 
turer’s warnings concerning the ef 
fects of acids, alkalies, etc. on the 
cement around the prisms. Many 
manufacturers have developed the 
newer models to withstand the nor 
mal acids and alkalies to be found 
around a food plant or laboratory. 


Summary 


With the greater demand today for 
products of uniform quality, the a 
curate control of such variables as 
solids or specific gravity is a must 
for the modern processor. Results for 
production personnel must be quick 
and accurate. The use of applicable 
instruments and in the hands of com 
petent technologists will provide man 
agement with the desired control for 
packing uniform quality products. A 
good refractometer is a “must” in 
most food operations or laboratories 
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THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill 


For Sale—Machinery & Equipment 


COMPRESSORS—1949 model, Frick 6x6 am 
monia compressor, cap. 15-Ton, operating at 
15.7 suction pressure, cost new approx. $2500; 
still hooked up at small plant in eastern 
Pennsylvania for immediate delivery, bargain 
price, inspection invited; also in same plant 
is York 7% x 7% cap., 19-Ton, at 15.7 suction 
pressure, operating at 275 RPM; both units 
complete with motors, starters, accessories; also 
11 x 6 x 5 brine tank, 330 cu. ft. and 280 
sq. ft. of coils; misc. diffusers, etc. Individual 
items may be purchased, inquiries invited 
Write Box 125, Food Packer 


WATER FILTERS—Used Niagara diatomaceous 
earth filters, cap. 300-400 gpm. ea., with 15 
Niagora leaves and total area of 330 sq. ft 
in each of two filters; capacity may be in 
creased by 1/3, with quick-opening patented 
cover, pumps, accessories; available immed 
delivery, price less than half of new, inspec 
tion invited. Write Box 126, Food Packer 


ELLIOT STEAM GENERATOR—200 KW steam 
turbine generator, can be used either for AC 
or DC, cost approx. $20,000; available Mem 
phis, Tenn., priced 25¢ on the dollar. Write 
Box 127, Food Packer 


FOR SALE—New, never used Niagara Model 
45 diatomaceous earth filter, 46 sq. ft. area 
cake space 5 cu. ft., cap. 25 GPM; complete 
with all fittings and separate pump, motor 
etc. Immediate delivery, bargain price, sub 
ject prior sale. Write Box 128, Food Packer 


AIR COMPRESSORS—2 Nash Hytor air com 
pressors, cap. 225 cfm, at 60 psi., 
60 HP motor, immediate delivery. Write Box 
129, Food Packer 


each, with 


STAINLESS CENTRIFUGAL—1 used 
Tool” stainless suspended centrifugal, 40x24 


American 


used few weeks only, for concentration of fruit 
juices, like new, now with 15/7'4 HP, 1200 
600 RPM, 60 cycle, 220 Volt, 3 phase, AC 
motors and starters, (brand new explosion 
proof motors substituted if required, from 
stock at extra cost.) Availeble immediate de 
livery, can be inspected as last used, still 
erected, subject prior sale. Write Box 130 
Food Packer 


FOR SALE—Two #6 Monitor All Steel Pea 
Cleaners in Excellent Condition—Bought New 
in 1948. Write Box #131, Food Packer 


FOR SALE—Bird 32” x 59” St. St. Centrifugals 
Sparkler #33-S-28 Steel Filters with St. St 
Leaves; Niagara Model 510 sq. ff. T316 St. St 
Vertical Filter; 3000 gal. St. St. Vacuum Tanks 
with coils. Fitzpatrick Comminuting Machines 
Models D & F. Also Piston Fillers; Kettles 
Tanks (Steel, St. St., Aluminum), Mixers, etc 
PERRY EQUIPMENT CORP., 1405 N. 6th St 
Philadelphia 22, Pa 


NEW—USED—REBUILT FOOD PROCESSING 
MACHINERY for canners and freezers. Our 








services include: complete plant layout, en- 
service, appraisals--auctions and 
liquidations, plants purchased and dismantled 
Quick sale of your surplus equipment—SEND 
US YOUR COMPLETE LISTINGS. SERVING 
THE FOOD PROCESSING INDUSTRY SINCE 
1912. OTTO W. CUYLER, Webster, N. Y 


gineering 


Choice Business Opportunities 


Food Packing and shipping facilities available 
in Los Angeles area. Modern Sanitary plant 
will pack, in glass or tin, liquid products for 
Eastern manufacturers not wishing to establish 
own branch at present time. For further de 
tails address John M. Towey, P. O. Box #229 
Orange, Calif 


ADVERTISERS’ INDEX 


Abbott Laboratories .9-12 
Adair Co. Inc., Robin W. 

American Can Co. 

Anchor Hocking Glass Corp. 


Angelus Sanitary Can Machine Co.. 39 


Associated Seed Growers, inc. 
4th Cover 


Berlin Chapman Co. 


Burt Machine Co. 


Cellu-San Div., Darworth, Inc. 
Container Corp. of America 


Continental Can Co. 23, 28-29 


Ferry-Morse Seed Co. 45-46 


Food Machinery & Chemical Corp. 
sean : rd Cover 


Heekin Can Co. 


Langsenkamp Co., F. H. 


Malayan Tin Bureau, The 


Muirson Label Co., Inc. 


Owens-illinois 


Robins & Co., Inc., A. K. 


Scott Viner Co., The er . 4 
Stange Co., Wm. J. 21 


Swift & Co. 3nd Cover 


Urschel Laboratories, inc. 


Warner Inc., Lansing 8. 


White Cap Co., Sub. of Continental 
Can Co. 





THERE IS SOMETHING 


RECEPTACLE FILLER 


Here is a machine for such products 
as olives, cherries, sliced pickles and 
the like . 


sizes and types of glass jars and 


. . designed to handle all 


cans... capacities up to 200 re- 
ceptacles per minute . . . made of 
stainless steel throughout—a high 


capacity unit. 


BERLIN CHAPMAN 
SCRUBBER-WASHER 


TO REMOVE 

SAND AND 

GRIT FROM 
so ehes capa, MRSS 
city 3 to 5 tons ae) 


per hour... FRESH-PACK 
flexible and 
adjustable. Particularly adaptable 


Scrubs 


for vegetables for fresh pack 
brushes are adjustable to ade- 
quately take care of the varying 
size vegetables as they are being 
processed. Overall length 12’ 6”; 
overall 5’ 9”; overall width 2’ 7”. 
Write for complete details. 


Food Procetsang Machinery Simca 1909 
BERLIN CHAPMAN CO. 


Petr Wisconsin 





Man of the Month 


CODXL!S Slt i! OMAAMOL SIO RANMA RE 


Bernard E. Proctor 


Head of Department of Food Technology 
Massachusetts Institute of Technology 


p: Bernard Proctor has been a 
difficult man to keep in the “ivory 
tower” atmosphere generally ascribed 
to acadamecians. He is head of a 
vigorous department at M.I.T., which 
has a surprisingly different course of 
study and produces a somewhat dif 
ferent sort of food technologist. His 
part in developing this department is 
significant. And the 130 students who 
have come through M.LT. under his 
guidance as head of the laboratories 
must be considered a major asset to 
the food industry. 

But these qualities of educator and 
administrator are not the qualities 
that are sought by leading scientists 
in the food field when they turn to 
Dr. Proctor for guidance, 


Pioneer Work 


Dr. Proctor is more than a capable 
scientist. He has an ability and tem 
perment for thoroughness in work 
ind clear thinking and no small de- 
gree of inventiveness.. He has an un- 
usual capacity for work of the day-in, 
variety. But the — startling 
originality of the man is shown by his 


day-out 


pioneering efforts in food technology. 

He became one of the first author 
ities in the field of radiation sterili 
zation of food—almost before there 
was a need for an authority. Since 
then of course, there has developed 
an enormous pressure for more re 
search, The Army Quartermaster is 
pouring money into projects to bring 
about refinements of techniques and 
practical application of radiation ster 
iliation. The work on effects still goes 
on. 


Committee Leadership 


In 1953 when this movement was 


getting underway, the National Re- 
search Council’s subcommittee on ra 
diation sterilization was formed. For 
three years Dr. Proctor led and ad- 
vised this group. Through this posi 
tion and his position as a member of 
the board of directors of Associates of 
Food and Container Institute of the 
Armed Services he performed what 
many of his associates recall as an ex- 
traordinary service. From him an 
enormous backlog of technical infor- 
mation seemed to unfold. He was in 
a position to assess and recommend 
directions for research at a time when 
this sort of technical comprehension 
was exceedingly rare. 


Radiation Sterilization 


The field of radiation sterilization, 
which has become highly publicized, 
will undoubtedly have a telling effect 
on the food industry. Any develop- 
ments in this field must carry the 
stamp of Dr. Proctor’s work. 

In other less energetic fields, his 
work may have an even more im 
portant, if less spectacular, effect in 
the food industry. Notable are the 
directive efforts he has made in the 
application of electronic techniques 
for objective measurement of texture 
in foods. 


Background 


Dr. Proctor was born and raised in 
Malden, Mass. He was graduated 
from Malden High School and en- 
tered M.I.T. in 1919. He received his 
B.S. degree in 1923 and his Ph.D. in 
1927. While he was working on his 
doctorate at M.IL.T., he worked as an 
instructor in biochemistry at Boston 
University. After he was awarded the 
Ph.D. he accepted an instructorship 
in the department of biology at M.I.T. 
In 1945 when the M.I.T. administra 
tion formed the department of Food 
Technology, Dr. Prescott took over 
the laboratories. He became head of 
the department in 1952. 

The list of professional affiliations 
is extensive. It includes memberships 
on many advisory committees of the 
N.R.C. and the Food and Container 
Institute. He was president of the 
Institute of Food Technologists, 1952- 


53, 
Appert Medal 


In June 1956 at the annual meet- 
ing of the I.F.T., Dr. Proctor was 
awarded the Appert Medal. In_pre- 
senting him for this coveted award, 
Dr. Samuel C. Prescott, professor 
emeritus, M.I.T., said, “He is 
a man with wide sympathies, who 
can talk the language of the lobster 
man or the scientist, discuss radiations 
or rabbits, and who is beloved by all 
because of these qualities.” 
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"Oun FMC Mas Fubar had pan mad. 


‘...We use this 6 pocket M&S Filler almost entirely on 211% 414 
cans, operating at a speed of 216 cpm on citrus juice concentrates 
On occasion we have also used it for filling 202x214, 202x314 


Says C. W. REYNOLDS, Manager 
Products Division, 
Ventura Coastal Lemon Company 


se 


307 x 409, and 404x414 cans. In 3% years we have averaged over 
a quarter of a million cans a day, two 20-hour days a week, 6 to 8 
months a year. Repairs have been minor 


These fillers give you a higher case yield per batch of product 


FMC —M&S Plunger or 
Piston Fillers are built in 6, 
9, 10, 15, 20 and 30 pocket 
sizes. They are designed on 
the time-proven principle of 
product 
and positive ejection into 
containers by precision pis- 
tons. Ideally adaptable to a 
wide range of liquid, semi- 
liquid and heavy semi-solid 
products. 


pre-measurement 


Send for free copy of Bulletin 
0. SOIE, “Fillers by FMC.” 
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FMC offers fillers of highest speed and 
accuracy for every food filling job 
from liquids to semi-solids. By actual 
comparison testing, M & S positive dis 
placement type fillers give you the four 
things that you want most in a filler 


1. High Accuracy. Exclusive pre-meas 
uring principle of M&S insures con 
sistant filling accuracy for higher case 
yield per batch of product. 


2. Low Maintenance. Rugged construc 
tion and precision engineering of M&S 
assures long life and dependability 
under the heaviest production require 
ments 


3. High Speed Operation. The M&S 
line includes fillers in every speed range 

equalling the speed of latest cappers 
and closing machines — without sacri 
fice of accuracy 


Available in 


stainless and non-corrosive type con 


4. Sanitary by Design 


tact materials to meet specific needs 
Easily dismantled for cleaning 

This is why M&S has been recog 
nized as the “Standard of the filling 
industry” for more than 70 years. Your 
FMC representative will gladly recom 
mend an M&S Filler for your product 
Won't you call him today? 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


Canning Machinery Division 


General Sales Offices: 


WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, iiL. 
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"Made 


your 


os for 1998? 


ASSOCIATED SEED GROWERS, INC. 


New Haven 2, Connecticut 





